
This is a digital copy of a book that was preserved for generations on library shelves before it was carefully scanned by Google as part of a project 
to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 
to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 
are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other marginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 
publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing this resource, we have taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 

We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain from automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attribution The Google "watermark" you see on each file is essential for informing people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liability can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 



at |http : //books . google . com/ 




iS2i ruLTON ajL 




The 

Landreth Family 

Book Fund 




S I ANroKD UNIVERSITY LIBEIARIES 



HOW TO DO IT : 



OR, 



r) I E. E C T I O N^ s 



FOR 



KNOWiK AD DOiG mRYTHING 



NEEDFUL. 



NEW YORK: 
JOHN H. TINGLEY, 152i FULTON STREET. 



Entered according to Act of Congress, in the year 1864j by 

JOHN H. TINGLEY, 

In the Clerk's Office of the District Court of the United States, for the 
Southern District ol" New York. 



CONTENTS 



XHJt AET OF DBBSSMAKINO, ... • i • 5 

4BT OF GOOD BEHATIOR, ...••• .11 

SOW TO GET RICH, » . . 13 

OK THE CHOICE OP MEATS, AND HOW TO OOOX THEtt, • 21 

ON THE TREATMENT OF INFANTS, . . * . 26 

DISEASES OP THE HAIR, ... . . 30 

fHE ART OP CARVINO, ,,,.,, 34 

MK WARTS AND CORNS, AND HOW TO CURB TWKM, . ' . . .41 

t»S MAKIXO PUDDINGS, . 44 

THE CANART-BIRD FANCIER, ... ... 65 

THE ETIQUETTE OF COURTSHIP AND MARRIAGK, .... 61 

HYDROPATHT, OR THE WATER CURE, . . , . 69 

THE ART OF CONVERSATION, . . .... 76 

COOKERT FOR THE SICK ROOM, .... . 80 

RESPECTING CLOTHING, ..... . . 02 

ON THE CARE OP PURNITUAE AND HOUSE-Kr.tlPIN(i AKViCLKS, . . 85 

rO MAKE CHEAP AND WHOLESOME DRINKS fO* WaUM W«ATaK&, 90 

rO MAKE SWEETMEATS AND PRESERVES, - 91 

niE yuBSs's manual, . . . • • 95 

IIKDICAI^ PREPARATIONS, "102 

•THK YOUNG lady's MANUAL, * . • . . 106 

THE invalid's manual, 118 

•tfE YOUNG man's MANUAL, . . . • 126 

HC TS ON ETIQUETTE, . . ... . . 128 

HOW TO WIN A SWEET HEART — TRUE AND ONLY MSTHOSX , 129 

HOW TO BE BEAUTIFUL, . ... '•ISl 

BM7L0TMSNT FOR EVERYBODY, OR HOW TO UAXF MCySY, 



132 



t 



THE ART OP 

MILLmEM AID DRESSMAmG 



Thb Dumber cf yurds required depends on the width of the 
jaaterial. Ten yards of any material eighteen inches wide, wiL 
make a dress for a moderate-sized person, with full body, but nc 
trimming on the skirt. Six yards of French merino, or any o/thet 
material ot cnai ^lum, will \t3 lound sufficient. 

Cutting Ou*. 

y^hen yuu are aDCut vu udgm to cut cia a dress, recollect 
whether it is to be cu; on the cross or straight of the material. This 
will in some measure depend on fashion ; therefore get a fashion 
book of the month, and study it a little. They are to be had at any 
of the bookstores. It will tell you if sleeves, bodies, trimmings, or 
flounces, are cut on the straight way of the material, or on the bias 
or cross way. By taking notice of any lady well dressed, that you 
may meet with, by a little attention you can observe how her dress 
is made, supposing you to know already something about the 
making of a dress. Fashion is an imaginary idea, and therjB is much 
less change, than many persons think. I would recommend to any 
one who wishes to see what is going on in the way of a dress, to 
pay a visit to Broadway any fine afternoon. When that is not in 
your power, go to any public place where there are genteel people, 
and make your own observations. With the help of these you will 
never be far behind the genteel style. Those who can afford to get 
• few things made, let them go to a respectable dressmaker, and 
then, if your means are limited, and it suits you, take your ideas 
from them, and set to work with courage. Many dresses are spoilt 
in the making, by too much fullness being put in tlie bodies. It is a 
mistake, to suppose that it adds to the richness of the dress. Any- 
thing of a dress is spoilt by being overloaded with trimmings or 
material. 

Waist or Bou,y. 

All thin figures ought to wear full bodies ; with stout persons it 
18 a matter of taste. Plain bodies require more care in making than 
full ones. Every small imperfection is sean in plain bodies. Great 
care must be taken with seems in front. They must tot look fiili 
or packered ; stretch them well and notch them ; lot the stitches 
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be evon ; do not draw the h&oa too tight. If you ha^v n(> pa-por 
pattern that fits, unpick half an old body that fits well \ lay youi 
new lining on your cutting board, with an old body on top of it, 
and with yjur piercer prick through both, in the old stitches of 
your body, pattern ; prick them well^ as the marks are apt to rub 
out J tacK all the body well in the holes round it, before you begin, 
and be very careful to stitch your body to the tacking thread ; take 
care and attend to this. Five out of six persons have their dresses 
made too tight across the chest ; it is a sad Jault ; l~ have many 
times seen waists out of reason in length, and the front two inches 
too narrow ; if a penknife were run up the middle, it would burst 
open J when I have had occasion to do it, I have never found any 
one willing to have the seam sewn up again ; and 1 feel convinced, 
that any lady, once wearing an easy dress, would never go back to 
a tight one; to say nothing of its being healthy and beautiful. 
Great d&re must be taken with the arm-holefii; do not make them 
too large or too small ; thirteen inches is a nice size for a person 
not more than twenty-four inches in the waist ; fourteen inches is 
a large size, only required for stout persons. If you have to alter 
the arm-hole, never do it under the arm ; in nine cases out of ten, 
it will spoil the dress, and it takes away the free use of the arm ; a 
very small piece cut off round the arm-hole, except underneath, 
will be all that is necessary. Do not forget, your sleeve must be 
larger than the arm-hole an inch and a half; when put in, it never 
looks the least full, and sets better. The seam of your sleeve must 
not be even with the seam of your body, bUt half an inch in front 
of it. In cording the neck, do not stretch it ; hold the cord tight. 
The waists must, on the contrary, be pulled well, when the cord is 
put on, or it will never fit ; it requires much stretching. The fit of 
•the body often depends on the finishing of the waist. In putting 
on a waistband, let it be larger than the body ; the fashion at the 
present moment, I am glad to say, is not carried to the extreme ; 
the waists are moderate in length, and I do hope sensible womec 
will cease to think tight waists are an ornament. Nothing is sc 
beautiful as nature, if we will only let it alone ; it is presumption tc 
think we can improve it ; so much has been said by all our clever 
physicians on this subject, that more than a passing remark from 
me, will be unnecessary. It is a common error to make the backs 
of a dress of a different size ; both halves should be of the same 
size ; as one comes under, and the other over, they must of course 
wrap equal, and certainly require to be both alike. Put the hooks 
not more than.one inch apart, and a (quarter of an inch from the 
edge of the back. If the dress fastens in front, make the fastenings 
the same ; and I think a hem down the back, a decided improve- 
ment ; it takes off the width of the bacl , for narrow backs and 
wide chests are what is considered right. In gathering a body at 
the waist, if it is at all thick material, guage it with strong silk or 
thread and laree stitches, for it is a sm^ compass it has to be put 
in ; all full booies are made with quite a straigat pieoe of matonaL 
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twenty inches long, and eighteen wide ; this is half the front , 
gather it straight at the hottom, ai|d then place it on ycur tight 
bnikis ; fix it &mly, and then gather it at the shoulder : but mind 
and do the bottom guaging first ; to make a body with folds. stiU 
have your material twenty inches lone, and nineteen wide; the 
selvage must reach from waist to shoulder. Have the piece on a 
table before you, and make about four folds quite straight; lay them 
on your lining, push them close together at the waist, and pull them 
wider apart at the shoulder. I find it makes the folds set better, to 
cover over half the body lining with a plain piece of the dress, like 
you would wear a stomacher, and then place your folds to meet it ; 
so that a folded body will be in two pieces, the plain part put on 
first, and the folds after. In putting folds on a body, let it be on the 
straight, or a eood cross ; don^t let it be neither one nor the other, 
which is too ^equently the case, and always will, as a matter of 
coarse, set badly ; do not put jour folds into the neck, let them 
come towards the shoulder, it widens the chest ; they had better be 
laid a little on the sleeves, than pushed all towards the neck. In 
making your body lining ready to put on the part, be careful it is 
very exact and smooth ; and mind your body is neat inside as well 
as out ; don't let raw edges be seen ; turn them, so that the outside 
fullness or plates cover what you can, and make the seam under the 
arm and on the shoulder neat, by sewing them over with white cot- 
ton : that is, if your body is lined vnth white, which it certainly 
ought to be ; do not let your body lining be very stout ; it is a mis- 
take with many persons so to do. A stout lining prevents the dress 
going into the figure, and is not stronger than one of moderate 
quality. A nice twilled lining at 8 or 10 cents per yard, vnll answer 
the purpose. A yard and a quarter is plisnty for a moderate sized 
person. We all admire the gracefulness of the French dress- 
makers ; they are shocked at our body linings, and well know we 
shall never fit nicely while we use them. They use little or no bone 
' in a dress ; if a drete does not fit nicely without bone, it vnll never 
fit vnth. Evening ^ow bodies require a little. The jackets are 
made to fit without bone, then why not a dress body 1 In making 
jadkets you require a pattern ; if you buy one on paper, a middle 
size is beet ; you can cut it smaller or larger, without injuring the 
pattern^ It is a good plan to fit on a jacket in a common lining 
and then cut out the material. Never make them very tight, an<) 
be sure to give ease in the arm-hole, and vndth on the chest. 

Sleeves: How to make them. 

In making sleeves, vnth one good pattern, strange as it xnap 
•eem, you can very easily make six different fashions by cutting 
your sleeve a little longer :t a little shorter, and putting on differ- 
ent trimmings, or making some in a band at the wrist, or leaving 
Ihem loose. The same shape is by a dressmaker altered in the man- 
ner I desOTibe, and with a little observation I think can be dooA. 
Tif ^ prooure a good pattern at fiiat. WVWi Xmka^ ^^ \rX^w% 
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eaa be made to look like six. A trimming on the top of the sleovw 
18 a great improvement to thin persons, and, to my taste, really 
pretty. It should match the bottom part of the sleeve and body 
trimming. Let it all match. Most sleeves are now cut on the 
straight, but cross will do. This must be decided by the wearer, 
and sometimes by the material. If it is stripes, they do not always 
look well on straight way ; and if a sleeve is tight to the arm, it 
would hardly fit on the straight. In making up any open sleeve, 
lay the material on the lining, cut them both the same size, and 
tack them t,>getlier flat on the table. Line the bottom of the sleeve 
with silk to match the dress, or a piece like the dress, about three 
inches deep. Put your sleeve together, and let the fullness for the 
elfiow come in the half of your seam. Stitch up your sleeves, and 
nicely sew them over. Do not leave large turnings. If the mate- 
rial is not soft, you had better stitch up three pieces of your sleeve, 
and let one side of your lining fell over the three other pieces, and 
you will find this quite neat. Don^t forget to cut both sleeves at 
once 'j that is the outside double, and the lining double. Double 
your material and lay the two right sides together ; you cannot 
then make up both sleeves for one arm, a very conmion occurrence 
with young beginners. One good pattern is absolutely necessary 
for cutting out your sleeves. Some persons think almost anything 
will do for a sleeve pattern ; it is a mistake ; no part of a dress re 
quires a better pattern to cut by. 

Skirts: How to make tfiem. 

Supposing you have measured over vour material, have your inch 
measure ready to cut the skirt from it. It is a good plan to write 
down in a little book the number of inches long your skirt is re- 
quired. Measure it at th^ back of the dress, and then from the 
seam under the arm. The slope begins here, and gradually goes to 
the point. Lay the skirt on a table, and have both htdves exact, 
pin them together at the bottom, and pull them even at top. A 
dressmaker would have a person to hold the skirt at the bottom, 
while she mader it even at the top. Put seam to seam. Care should 
be taken to cut your skirt even, every breadth the same length ; 
and let your seams be nicely pinned liefore you begin to run them. 
Make yourself a heavy cushion, to pin your seams to. A common 
brick covered makes a very good one. In cutting off the skirt, if 
the length, we will suppose, should be forty-two or forty- six inches 
long, leave four inches more for the hem and turnings at the top. 
Cut the linins for the skirt exact to the material, and mind it fits 
when finished. Supposing you to have run the seams of the skirt 
and the seams of your lining, lay the lining on the table, placing 
fche skirt on top, and then tack the seams of your skirt to the lining. 
Begin at the first seam, and gradually go on to the last seam; 
3titch up thr6e pieces together, and fell over the fourth ; having 
done this, hem the bottom. Fix your hem all round before you 
be/pn, Aod do not take the stitches through: unlocHi your hero is 
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Ittoketl or pinned, it will be sure to be on the twist, and set badly. 
Having done this, run on your braid, which must be put on easy, or 
rather full. Attend to this, or you will spoil the set of the skirt. 
If tho skirt is to have flounces, thev must be put on before you 
guage the top ; and while the skirt is un the tabie, put a white 
tacking thread round the skirt where each flounce is to be fixed. 
Flounces take the same quantity of material if cut either on the 
straight or the cross. It is a common error to suppose they tak^ 
more on the cross. For the fullness of a flounce allow one width on 
the cross to one width on the straight of your skirt ; so that if you 
have six widths in your skirt, you will have six widths in your 
flounces on the cross. If there are three flounces of different 
widths, let the bottom and widest one haye the most fullness ; three 
inches more fullness will be sufficient. If the flounces are on the 
straight, allow eight widths in the flounce to six widths in the skirt. 
A small cord run in at the top of the flounce makes it look neat. 
Before running the cord in your flounce, join it round the exact size 
of the skirt ; join round likewise your flounces, and full them on the 
cord jas you go on. Halve and quarter your flounces and also the 
skirt, and you will find them no trouble to put on. 

To cut flounces on a good cross, have the material on a table, and 
turn down one comer in the exact shape of half a pocket handker 
chief, and then cut it through. In turning down your half, try two 
ways ] one way lays flat on the table when folded, and the other 
does not look so dat, cut through the latter. In silk there is no 
oerceptible difference which way you cut it ; but in crape you will 
yer^ easily observe it. Take any piece you have by you, and try it 
irhile reading this. Now begin *^to turn down your material on the 
iross, like a gentleman folds his neckerchief; keep folding until you 
dave the number of pieces you want for one flounce, and keep each 
vine pinned to the other as you fold them, so as to leave them all 
exact in width. Mind the edges measure exact Supposing you 
to keep turning each one as you fold it. If the flounces are to be 
nine inches, cut the selvage the same depth. Some persons are at 
a great loss to know how much three or four flounces will take. 
Supposing you to have three flounces, one ten, one eight, and one 
six inches deep at the selvase, the flounce often inches wide would 
take not quite one yard and three-quarters ; that of eight inches, 
one yard a quarter and three inches ; and that of rax inches, exactly 
one yard ; making in all four yards for three flounces ; this, you 
will understand, is for flounces cut on the cross or straight in any 
material you may vnsh to use. I should advise you to have paper 
and pencil and your inch measure, and reckon before you purchaso 
your material. Trimmings down the front of a dress, when on Uie 
cross, should be cut the same as flounces. In trimmine the front of 
a skirt, it is a good plan to cut a paper the length of we skirt, and 
pin it on the way you intend to trim, and then taok a t a xikw . ^ 
thread by it Put tacldngs wherever yoam«axk\ft\!ra^\s<^ter'0^ 
befcin tranming, and lay your tkirt on * \«Wb* Vk ^<^'^^ V*^'^ 

1* 
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trimmings with a light hand ; do not sew them as you would e 
«hirt, it gives them a p\i ckered look. Now mind a good cross, no 
attempts at making piec.'es do, unless they are good comer pieces 
that will join w^ll ; you are more sure of making a trimming well, 
if cut all from one piece Before cutting a skirt c^ that you wish 
to put tucks in, have a piece of lining or calico at hand, pin the 
tucks in it as you wibii to put them in your skirt. Supposing you 
to have pinned your calico exactly like one width of your skirt, take 
out your pns and measure with an inch measure the exact quantity 
and then calculate the quantity you will want for the whole skirt.' 
As a general rule, a tucked skirt takes more than a flounced one, 
and makes less show for the quantity of material used. When run- 
ning seams of a silk skirt, notch the selvage all the way up the 
seams of every hreadth, and pass a moderately warm iron over the 
oeams when finished; seams in a merino skirt, require to he run 
thickly and pressed open } press every join you make in every part 
of a dress. In guaging a skirt of any kind, guage the four hack 
widths in. larger stitches than you guage the three front ones ; the 
rule in guaging is to take as much on your needle as you leave ; 
that is, if you took up on your needle a quarter of an inch, you 
would leave a quarter of an inch ; this size would do for the hack 
gathers, hut the front must he smaller. All seams should he run 
with silk the color of the dress. It is a good plan to have fine black 
thread in your work box, to sew waists on and guage the skirts oi 
a dark dress. 

Cloaks: How to make them. 

Supposing you to have a pattern of a cloak that suits you, if it is 
a paper pattern you have bought, before cutting your material, cut 
the shape in lining and fit it on ; in case it should be too large or 
too small in the neck or shoulder, pin it the size you require, and 
before taking out the pins put a black tacking thread in, to mark 
the size you want it ; having done this, untack the lining and lay 
it on your material, and then proceed to cut out your cloak. What 
ever you are goine to line the cloak with, must be cut the same size 
as the outside. It the cloak is not lined, and there are white selva- 
ges on the silk, be sure to cut them off^ it is very- ugly to see a black 
cloak on the wrone side with white selvages. If you trim your 
cloak with lace, and it measures three yards round, put four and a 
half yard« of lace on, — wide lace requires more fullness than narrow. 
Gimpe and fringe require to be put on easy. To make up a winter 
cloak, it generally requires to have wadding in it. Buy two or 
three sheets of good white wadding — white is better than black for 
anything ; before opening the sheets of wadding, lay them before a 
^e for half an hour, they will then open nicely in the middle ; 
they are better opened by two persons than by one ; if tha wadding 
is a little thick, ^1 the better ; pull off a little of the soft part and 
leave the skin. Lay your silk lining on the table, the waading on 
top, the sQft part towa^ Uie silk, keying the skin side up; lay one 
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.Aheet of wadding on first, and tack it all over with white cotton m 
iarge stitches ', having done this, have ready the finest black cotton 
you can get, or fine black sewing silk; have ready your inch 
measure, ^huoe a row of pi^s an inch apart, and now put a stitch in 
place of each pin, and so keep going on throughout the cloak that 
your stitches form squares of an inch. Mind, the silk must be cut 
out one inch larger than ihe shape of your cloak before yon begin 
to wad it. If you wish to quilt a oloaK, the wadding and silk are 
prepared in just the same manner, and it is a matter of taste which 
you do. Thin flannel is sometimes used to line cloaks with, but to 
my taste very ugly, there is nothing like good wadding for warmth, 
for dresses, petticoats, or any thing else. To see it a cloak sets 
well, it had better be fitted on some one before quite finished ; any 
rart on the cross always will droop a little, and requires care in 
nxing. If you trim a cloak with velvet or any light trimming, do 
it before you line the cloak ; fur or heavy trimmings are better put 
on after the cloak is lined, but don't take the stitches through. 
Half of any round table will make a very pood pattern for a cloak , 
out a piece out of the part where the middle of the table comes, 
half the size of the top of a gentleman's hat ; now make two pleats 
on each shoulder ] this is the round or circular cloak, which is now 
worn ; lined or not lined they do equally well. 

General Remarks, 

Cut your plain skirt off the piece first, body and. sleeves after, 
leave your trimmings to the last ; large tumines are bod and waste 
the stuff ; measure carefully and out exact. I have met with many 
who fail in making a dress, owing to their really, cutting every part 
of the body too large, and getting confused ; recollect to cut all 
your body double, that is, the two halves of front, and the two 
nalves of *^ back, at the same time. When you are about to com- 
mence a dress, have the following things in a basket or box at your 
band, viz. : sewing nlk, the color of the dress,^-one or two reels of 
cotton, fine and coarse — a pair of scissors, not small — a p^nny inch 
measure, you can procure one at a trimming shop ; don't cut with- 
out a measure, and always measure all that you have bought or 
hay^ given you for a dress, before you begin to out. 



ART OF GOOD BEHAVIOR. 

There are numberless' writers upon this subject, from Chester- 
field to Willis, but the great fault with all of them is, that their 
works are designed exclusively for the bon ton. They are very well 
for those who spend their whole lives in the fashionable circles ; 
hat if a plain, unpretending nuin or woman were to follow their 
direotiona, they would only make themselves ridiculous. 

In yiew of this fact, I shall now present «k C«^ \k\a5Si <^xKR^&ne^ 
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fashioned not after an imaginary model, bat upon the world as it La. 
I address only sensible persons, and expect them to be satisfied with 
such rules and principles as shall form well-bred men and women, and 
not coxcombs and dandies. My directions are all the result of ray 
own observation and experience, and may be relied upon as being the 
actual practices of respectable people, both in this country and in Eu- 
rope ; for the manners of well-bred people are the same in all paits'df 
the world. 



(1.) Cfthe Person, 



Cleanliness, absolute purity of person, is the first requisite in the 
appearance of a gentleman or lady. Not only should the face and 
hands be kept clean, but the whole skin should be subjected to fre- 
quent ablutions. Better wear coarse clothes with a clean skin, than 
silk stockings drawn over dirty feet. Remember that dirt is the 
never- failing sign of vulgarity, as cleanliness is of gantility. Let thi 
whole skin be kept pure and sweet, the teeth and nails and'hair, clean, 
and the last two of a medium length, and naturally cut. Nothing de- 
forms a man more than bad hair-cutting, and unnatural deformity in 
wearing it Abstain from all eccentricities. Take a medium between 
nature and fashion, which is perhaps the best rule in regard to dresa 
and appearance that can be given. 

(2.) Dress. 

The importance of dress can scarcely be overrated, but by compar- 
lison. It is with the world the outward sign of both character and 
condition ; and since it costs no more to dress well than ill, and is not 
very troublesome, every one should endeavor to do the best that his 
circumstances will allow. 

A clean, unrumpled shirt, coarse or fine, cotton or linen as you can 
afford, is of the first importance. If the choice is between a fine shirt 
or a fine coat, have the shirt by all means. A well bred man may be 
ever so reduced in his wardrobe— his clothes may be coarse and 
thread-bare, but he seldom wears a coarse, and never a dirty shirt 

Boots are now men's common wear on all occasions, varying in 
elegance for different purposes. They should always be clean, and 
invariably well bladLened and polished. 

Make a point of buying a good hat. One proper fur hat worth 
four or five dollars, when a year old, looks more respectable than a 
silk one bought yesterday. 

Be as particular as you like about the cut of your pantaloons. 
Hun into no extravagances of bell bottoms, or puckered waists. Buy 
strong cloth, that will not be tearing at every turn ; and if you consult 
economy and taste at the same time, let them be either black or very 
dark grey, when they will answer upon all occasions. 

The vest allows of some fancy, but beware of being too fanciful. 
A black satin is proper for any person or any occasion. Nothing is 
more elegant than pure white. Some quiet colors may be worn fo' 



ART OF GOOD BEHAVIOR. 13 

fariety, but beware of everything staring or glaring, in materials or 
trimmings. 

If you have but one coat, it will be a black dress coat, as there are 
occasions where no other will answer. Frock coats are worn in the 
morning, riding or walking, but never at evening visits, or at wed- 
dings, Mills, parties, or the opera. Overcoats are worn for comfort ; 
ihey need not be fine, and should not be fanciful. Stocks are pretty much 
out of use. Most gentlemen wear a simple, plain black silk cravat, 
fieatly tied in a bow-not before. Bails and parties require white or 
light kid gloves. Black or very dark ones, of kid, silk or linen, are 
worn upon all other occasions, except in driving, when buff leather 
gloves are preferable. 

The best dressed men wear the best jewelry. Of all things, avoid 
showy chains, large rin^s, and flashy gewgaw^ pins and brooches. 
All these things should oe left to negroes, Indians, and South Sea 
Islanders. 

The most proper pocket-handkerchiefs are of white linen If fig- 
ured or bordered, it siiould be very delicately. 

Gloves are worn in the street, at church, and places of amusement 
It is not enough to carry them — they are to be worn. 

Ladies are allowed to consult fancy, variety, and ornament, more 
than men, yet nearly the same rules apply. It is the mark of a lady 
to be always well shod. If your feet are small, don't spoil them by 
pinching — if large, squeezing them makes them worse. Be as mode- 
rate as you can about bustles. While it is the fashion you must wear 
them, but don't lay them on too thick< Above all, as you regard 
health, comfort, and beauty, do not lace too tightly. A waist too small 
for the natural proportion of the figure is the worst possible deformity, 
and produces many others. No woman who laces ti^ht can have good 
shoulders, a straight spine, good lungs, sweet breadi, or is fit to be a 
wife and mother. 

The most elegant dresses are black or white. Common modest} 
will prevent indecent exposure of the shoulders and bosom. A vulgrai 
' ffirl wears bright and glaring colors, fantastically made, a large, &r- 
mg, red, yellow^ or sky-blue hat, covered with a rainbow of ribbons, 
and all the rings and trinkets she can load upon her. Of course, a 
modest, well bred young lady chooses the reverse of all this. In any 
assemblage, the most plainly dressed woman is sure to be the most 
ladylike and attractive. Neatness is better than richness, and plain- 
ness better than display. Single ladies dress less in fashionable soci- 
ety than married ones ; and all more plainly and substantially for walk* 
infi[ or travelling, than on other occasions. 

In my opinion, nothing beyond a simple natural flower ever adds 
to the beauty of a lady's nead-dress. 

It is a general rule, applicable to both sexes, tl.at persons are tb& 
best dressed when you cannot remember how they were dressed. 
Avoid everything out of the way, uncommon, or grotesque. 

(3.) Behavior in ike Street. 
Whsn you meet a irentleman with whom ^oxx %x». ^too^osiixDNfi^^^^^ 
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bow, raiding your h it slighth with the left hand, which leaves youT 
right ai liberty to shake handu if you stop. If the gent eman is un- 
gloved, you must take off yours, not otherwise. 

Meeting a lady, the rule is that she should make the first salute, or 
at least indicate by her manner that she recognizes you. Your bow 
must be lower, and your hat carried further from your head ; but you 
never offer to shake hands ; that is her privilege. 

The right, being the post of honor, is given to superiors and ladies, 
except in the street, when they take the wall, as farthest from danger 
from passing carriages, in walking with or meeting them. 

In walking with a lady, you are not bound to recognize gentlemen 
with whom sne is not acquainted, nor have they, in such a case, any 
right to salute, much less to speak to yon. 

Whenever or wherever you stand, to converse with a lady, or while 
handing her into or out of a carriage, keep your hat in your hand. 

Should her shoe become unlaced, or her aress in any manner disor* 
dered, fail not to apprise her of it, respectfully, and oner your assist- 
ance. A gentleman may hoOk a dress or Ince a shoe with perfect 
propriety, and should be able to do so gracefully. 

WheUier with a lady or gentleman, a street talk should be a short 
one ; and in either case, when you' have passed the customary com- 
pliments, if you wish to continue the conversation, you must say, 
*• Permit me to accompany you." 

Don't sing, hum, wbistie, or talk to yourself, in walking. Endeavor, 
besides being well dressed, to have a calm. good-naturecT countenance. 
A scowl always begets wrinkles. It is best not to smoke at all in 
public, but jione but a ruffian in grain will inflict upon society the 
odor of a bad cigar, or that of any kind on ladies. 

Ladies are not allowed, upon ordinary occasions, to take the arm of 
any one but a relative or an accepted lover in the street, and in the 
day time ; in the evening — in the fields, or in a crowd, wherever shtf 
may need protection — she should not refuse it. She should pass her 
hand over the gentleman's arm, merely, but should not walk at arm's 
length apart, as country girls sometimes do. In j^^alking with a gen- 
tleman, the step of the lady must be lengthened, and his shortened, to 
prevent the hobbling appearance of not keeping step. Of course, the 
conversation of a stranger, beyond asking a necessary question, must 
ne considered as a gross insult, and repelled with proper spirit. 

(4.) Vistltng, 

Of course, you ring or knock, and await the opening of the door. 
When this is done, you ask for the mistress of the house, not the 
master. 

Should she be not at home or engaged, you leave your card, where 
cards are used, or y:ur compliments. Where there are several ladies 
in the family, you may ask for the ladies. Where people dine early, 
calls are not made until some time after dinner — in cities they are 
made from eleven till three. 

You leave overcoat, cane, umbrella, &c., and, if the call is of iiny 
lei:\gtb, your hat, in the entry. A ^rraceful bow, a pleasant smilb, lc 
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6wiy way of paying the customary compliments, artd Roiting them tc 
each person, no lesson can teach. In the presence of ladies, yon are 
only silent when listening to them. You never yawn, nor lounge on 
your seat, nor interrupt, nor contradict, but by insinuation — ^you never 
tell unpleasant news, nor make ill-timed observations. Study to 
please, by a respectful demeanor and an easy gayety. Never be rude 
or boisterous or presuming. In short, it is much easier to tell wha) 
you should not do, than wnat you should—btit there is one important 
direction, " never wear out your welcome." It is well to know how 
to enter a room, but it is much better to know when and how to leave 
it. If you have made a good impression, a long story may wear it, 
cff— if a bad one, being tedious only makes it worse. Don't stand 
hammering and tumbling, and sajring, '* Well, I guess I must be go- 
in^.'* When you are ready, go at once. It is very easy to say, 
**' Hiss Susan, vour company is so agreeable, thj|.t I am staying longer 
than I intended, but I hope to have the pleasure of seeing you soon 
again ; I wish you a good morning ;" and, bowing, smiling, shaking 
hands, if the hand be proffered, you leave the room, if possible with- 
out turning 3'our back ; you bow again at the front door, and if any 
eyes are following you, you still ten and raise your hat in the street. 

(6.) Introductimis. 

The rule is, never to introduce one person to another without know- 
ing diat it is agreeable to both. Ladies are always to be consulted 
beforehand. Gentlemen are to be introduced to ladies, not ladies to 
gentlemen. In other cases, the younger to the elder. Where per- 
sons are equal, we ^' introduce" them. Where there is much differ- 
9nce in age or station, we ^' present.'' 

A common form is, " Mr. Jones, Mr. Smith — Mr. Smith, Mr. Jones.' 
Messrs. Jones and Smith bow, shake hands, express their happiness 
at being made acquainted with each other. 

When more ceremony is required, the introducer says, " Mist 
Smith, permit me to introduce Mr. Jones to your acquaintance," or 
** allow me to present." 

Coffee-house, steamboat, and stage-coach acquaintances last only 
(br the time being. Vqu are not obliged to know them afterwardsi 
however familiar for tue time, no more tnan a lady is required to recog- 
taize a gentleman with whom she has danced at a public ball. 

(6.) Behavior at Dinner. 

There is no situation in which one's breeding is more observed, than 
at the dinner-table ; our work would therefore be incomplete without 
the proper directions as to its etiquette. 

If there are ladies, gentlemen offer their arms, and conduct them to 
the dining-room, according to their age or the degree of respect to be 
ihown them. 

The lady of the house sits at the head of the table, and the gentle- 
man opposite at the foot. The place of honor for genilemec* is on 
each side of tlie mistress of the house — for ladies, on each slda «►< \.Vv^ 
The company should be ao aTTa.Y\^e«\ X.Vva.\. ««Le\v\«Ai ^KWaw^^ 
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«omi^ ffenlleman at her side to assist her. Of course it is every geo- 
Ikanan^s duty, first of all to see that ladies near him are attended to. 

When napkins are provided, they are at once carefully unfolded, 
and laid on the knees. Observe if g^race is to be said, and keep & 
proper decorum. If soup is served, take a piece of bread in the left 
haud, and the spoon in the right, and sip mnselesslv from the side of 
the spooD. Do not take two plates of the same kind of scrjip, and 
«ierer tip up the plate. 

When regular coursetf are served, the next dish is fish. If silver or 
wide-pronged forks are used, eat with the fork in the right hand — the 
knife is unnecessary. 

. Next come the roast and boiled' meats. If possible, the knife should 
never be put in the mouth at all, and if at aJl, let the edge be turned 
outward. Anything taken into the mouth not tit to be swallowed, 
ahould be quietly removed with the fingers of the left hand, to that 
aide of the plate. The teeth should be picked as little as possible, and 
never with the fork or fingers. Carefully abstain from every act oi 
observation that may cause disgust, such as spitting, blowing the nose^ 
gulping, rinaing the mouth, &c Should a gentleman send you wine 
at a public table, or ask the honor of a ^lass with you, observe when 
he raises his fflass, and do the same, bowing, whether you drink or not. 

When the ladies leave the table, which they do together at the sig- 
nal of the mistress of the house, the gentlemen rise and conduct them 
to I he door of the apartment, and then return to the table. This is in 
formal parties. 

If at dinner you are requested to help any one to sauce, do not pour 
it over the meat .or vegetables, but on one side. If you should have 
to carve and help a joint, do not load a person's plate — it is vulgai: : 
also in serving soup, ope ladleful to each plate is sufficient. 

Eat peas with a dessert spoon ; and curry also. Tarts and pud- 
dings are to be eaten with a spoon. 

As a general rule, in helping any one at table, never use a knife 
fvhen you can use a spoon. 

Making a noise in chewing, or breathing hard in eating, are both 
Biiseemly habit;s, and ought to be eschewed. 

. Never pare an apple or a pear for a lady unless she desire you, and 
then be careful to use your fork to bold it ; you may sometimes olSer 
to divide a very large pear with or for a person. 

At some tables, large colored glasses, partly filled with water, with 
a bit of lemon, are brought when the cloth is removed. You dip a 
corner of your napkin in the water, and wipe your mouth, then rinse 
your fingers and wipe them on your napkin. 

The Mst general rule for a person unacquainted with the usages 
of society, is to be cautious, pay attention, and do as he sees others do, 
who ought to know what is proper. Most of our blunders are the re* 
* Bult of haste and want of observation. 

(7.) On ConversatioTU 

The object of conversation is to entertain and amuse. To be agme- 
able, you must learn to be a good listener. A man wh(» monopMitoi 
s convermition is a 6ore, no matt'^r how great his knowledge. 
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Never get iuto a dispute. State your opinions, hut do noi argue 
them. Do not contradict, and, above ail, never offend by correcting 
mistakes or inaccuracies of fact or expression. 

Never lose temper — ^never notice a slight — never seen conscious of 
an afiront, unless it is of a gross character, and then punish it at 
once. You can never quarrel- in the presence of ladies, bit a personal 
indignity may be avenged anywhere. 

You are nof required to defend your friends in company, unless the 
conversation is addressed to you ; but you may correct astatement Oi 
fiujt, if you know it to be wrong. 

Never talk at people by hints, slurs, innuendoes, and such mean de* 
vices. li you have anything to say, out with it. Nothing charms 
more than candor, when united with good breeding. 

Do not call people by their names, in speaking to them. In speak- 
ing of your own children, never " Master" and •* Miss" them — ip 
speaking to other people of theirs, never neglect to do so. 

It is very vulgar to talk in a loud tone, and indulge in horse-laughs. 
Be very careful in speaking of subjects upon which you are not ac* 
quainted. Much is to be learned by confessing your i^norapce — 
nothing can be by pretending to knowledge which you do not pos- 
sess. 

Never tell long stories. Avoid all common slang phrases and pet 
words. 

Of all things, don't attempt to be too fine. Use good honest English 
— and common words for common things. If you speak of breeches^ 
«hirt8, or petticoats, call them by their right names. The vulgarity is 
n avoiding them. 

(8.) General Rules of Behavior. 

Having dressed yourself, pay no farther attention to your clothes. 
Few things look worse than a continual fussing with your attire. 

Never scratch your head, pick your teeth, clean your nails, or, worse 
tlian all) pick your nose, in company ; all these things are disgusting. ' 
Spit as little as possible, and never upon the floor. 

Do not lounge on s6fas, nor tip back your chair, nor elevate your 
feet. 

If you are going into the company of ladies, beware of onions, spir 
Its, and tobacco. 

If you can sing or play, do so at once when requested, without re 
quiring to be pressed, or making a fuss. On the other hand, let yout 
performance be brief, or, if never so good, it will be tiresome. When 
a lady sits down to the piano forte, some gentleman should attend her, 
drrange the music stool, ana turn over the leaves. 

Meeting friends in a public promenade, you salute them the first 
lime in passing, anu not every time yotf meet. 

Never tattle, nor repeat in one society any scandal or personal 
matter you hear in another Give your own opinion of people if yo« 
{dease, but never repeat that of others. 

Meeting an acauaintance among 8trang;eTft.. vii ^"^ ^\TOR^.^^^^«^^ 
ietfhouse, never aadress him by name. V\ \a v^^g^ %sv^ «.\£DKs^Hfi% 
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HOW TO GET RICH. 



What will my reader give to know how to get rich ? Now, I wil 
not vouch that the following rules will enable every person who may 
Toad them to acquire wealth, but this I will answer for, that if ever t 
man does grow rich by honest means, and retains his wealth for any 
length of time, he must practise upon the principles laid down in the 
following essay. The remarks are not original with me, but I strongly 
commend them to the attention of every yming man, at least as afford- 
ing the true secret of success in attaining wealth. A sing.e perusal 
of such an essay, at an impressible moment, has sometimes a very 
wonderful effect upon the disposition and character. 



Fortune, they say, is a -fickle dame— full of her freaks and caprices \ 
who blindly distributes her favors without the slightest discrimination. 
So inconstant, so wavering is she represented, that her most faithful 
votaries can place no reliance on her promises. Disappointment, they 
tell us, is the lot of those who make offerings at her shrine. Now, 
all this is a vile slander upon the dear blind lady. 

Although wealth often appears the result of mere accident, or a for- 
tunate concurrence of favorable circumstances, withbut any exertion 
of skill or foresight, yet every man of sound health and unimpaired 
mind may become wealthy, if he takes the proper. steps. 

Foremost in the the list of requisites, are honesty and strict integ- 
rity in every transitction of life. Let a man have the reputation of 
being fair and upright in his dealings, and he will possess the confi- 
dence of ail who Know him. Without these qualities, every other 
merit will prove unavailing. Ask concerning a man, " is he active 
and capable ?" Yes. ^ uidustrious^ temperate, and regular in his 
habits ?" O, yes. " Is he honest ? is he trustworthy ?" Why, as 
to that, I am sorry to say that he is not to be trusted ; he wants watch- 
ing; he is a little tricky, and will take an undue advantage, if he can 
*< Then I will have nothing to do with him ;" wHl be the invariable 
reply". Why, then, is bonestv the best policy ? Because, without it, 
you will get a bad name, and everybody will shun you. 

A character for knavery will prove an insurmountable obstacle to 
success in almost every undertaking. It will be found that the straight 
line is, in business, as in geometry, the shortest. In a word, it is almost 
impossible for a dishonest man to acquire wealth by a regular process 
of business, because he is shunned as as a depredator upon society • 

Needy men are apt to deviate from the rule of integrity, undu the 
plea Chat necessUy knows no law : they might as well add, that it 
knows no fthame. The course is suicidal, and bv destroying all con* 
fidence, ever keeps them immured in poverty, although they Boay pos* 
8688 every other quality for success in the world. 

Punctuality, which is said to bt he soui of business, is another im* 
portavit demert in the art of money-getting. Tbe nuui known U be 
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dcrapulcusly exact m the fulfillment of his engagements, gains i^ 
%K>nfidence of all, and may command all the means he can use to ad- 
vantage ; whereas, a man careless and regardless of his promises io 
money matters, will have every purse clos^ against him. Therefore 
be prompt in your payments. 

Next, let us consider the advantages of a cautious circumspection 
in our intercourse with the world. Slowness of belief, and a proper 
distrust are essential to success. The credulous and confiding are 
ever the dupes of knaves and impostors. Ask those who have lost 
their property, how it happened, and you will find in most cases it 
has been owing to misplaced confidence. One has lost by endorsing * 
another by orbiting ; another by false representations ; all of which 
a little more foresight and a little more distrust would have prevented. 
In the afl&irs of this world, men are not saved by faith, but by the want 
of it. 

Judge of men by what they do, not by what they »ay. Believe in 
tooks, rather than in words. Observe all their movements. Ascer- 
tain their motives and their ends. Notice what they say and do in 
their unguarded moments, when under the influence of excitement. 
The pansions have been compared to tortures, which force men to' 
reveal their secrets. Before trusting a man, before putting it in his 
power to cause you a loss, possess yourself of every available infor- 
mation relative to him. Learn his history, his habits, inclinations and 
propensities ; his reputation for honestj, industry, frugality, and punc- 
tuality ; his prospects, resources, supports, advantages and disadvan- 
tages; his intentions and motives of action; who are his fr4ends and 
enemies, and what are his good or bad qualities. You. may learn a 
man's good qualities and advantages from his friends — his bad qualities 
and disadvantages from his enemies. Make due allowance for exag- 
geration in both. Finally, examine carefully before engaging in any- 
3iing, and act with energy afterwards. Have the hundred eyes of 
Argus beforehand* and the hundred hands of Briarius afterwards. 

Order and system in the management of business must not be ne- 
glected. Nothing contributes more to despatch. Have a place for 
everything, and everything in its place ; a time for everything, and 
everything id its time. Do first what presses mo't, and having deter- 
mined what is to be done, and how it is to be done, lose no time io 
doing it. Without this method, all is hurry and confusion, little or 
nothing is accomplished, and business is attended to* with neither 
pleasure nor profit. 

A polite, affable deportment is recommended. Agreeable manners 
contribute powerfully to a man's success. Take two men, possessing 
equal advantages in every other respect, but let one be gentlemanly, 
kind, obliging, and conciliating in his manners ; the other harsh, rude, 
and disobliging, and the one will become rich, where the other will 
starve. 

We are now to consider a very important principle in the business 
of money-getting, namely — Industry — persevering indefatigable at- 
tention to business. Persevering diligence is the Philosopher's stone« 
which tarns everything to gold. Constanti reg^l«.T ^ VaJsiVoaSw^ ^^x^^ ^^ 
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Every large ^ij is filled with peiaons, who, in order to sopport the 
appearance of woilth, constantly five beyond their income, and make 
np the deficiency by contracting debts which are never paid. Otbeni 
there are, the mere drones of society, vrbo pass their days in idleness, 
and subsist by pirating on tbe hives of the indnstrioos. Many who 
mn a sboit-Hved career of splendid beggary, could they hot be per- 
suaded to adopt a system of rigid economy for a few years, might pass 
the remainder of their days in affluence. But no ! They must keep 
up appearances, they must live like otber folks. Hieir debts accumu- 
late ; their credit fails ; they are harrassed by duns, and besieged by 
rx>nstables and sheriffs. In this extremity, as a last resort, they often 
submit to a shameful dependence, or engage in criminal practices, 
which entail hopeless wretchedness and infamy on themselves and 
families. 

Stick to the business in which you are regularly employed. Let 
speculators make their thousands in a year or day ; mind your owii 
regular trade, never turning from it to the right hand or the left If 
vou are a merchant, a professional man, or a mechanic, never buy lots 
ur stocks unless you have surplus money which you wish to invest.. 
Your own business you understand as well as other men ; but otber 
people's business you do not understand. Let your business be some 
one which is useful to the community. All such ciccup 
tho elements of profit in themselvoo. 



WW THE JHOICE OF MEATS, AND BOW TO COOK THEM. 21 

ON THE CHOICE OF MEATS, AND HOW TO 
COOK THEM, 

Tins is one of the most important branches of household aflfairs. 
There is not one person in fifty who is capable of selecting .good meats, 
if his butcher chooses to ifhpose upon him ; and as for cooking, I sup- 
pose every one will admit there is room enough for reform in this de- 
partment, all the work] oirer. I have therefore taken pains to prepare 
a complete system of rules and observations by which any person of 
ordinary prudence and sagacity can not only purchase good meats, but 
have them cooked properly. 



(1.) Venison* 
If the fat be clear, bright, and thick, and the cleft part smooth aoci 
close, it is young ; but if the cleft is wide and tough, it is dd. 

(2.) Beef, 

If the flesh of ox-beef be young, it will Iiave a fine, smooth, open 
grain, be of good red, and feel tender. The fat should look white 
rather than yellow ; for when that is of a deep color, the meat is sel- 
dom good ; beef fed by oil cakes is in general so, and the flesh is 
flabby. 

In roasting beef, ten pounds will take above two hours and a half* 
twenty pounds, three hours and three quarters. 

(3.) Veal 

The flesh of a bull-calf is firmest, but not so white. The fillet of 
the cow-calf is generally preferred for the udder. The whitest is the 
most juicy, bS'Ving been made so by frequent bleeding. 

Veal and mutton should have a little paper put over the fat to pre- 
serve it. If not fat enough to allow for basting, a little good drioDing 
answers as well as butter. 

(4.) Mutton. 
Choose this by the fineness of its grain, good color, and firm white fet. 
A nock of mutton will take an hour and a half, if kept a proper dis- 
tance. A chin of pork, two hours. 

(6.) Lamb, 
Observe the neck of a /ore-quarter ; if the vein is bluish, it is ^resh ; 
if it has a green or yellow cast, it is stale. 

(6.) Pork, 
Pinch the lean, and if young it will breaks If the rind be tougb, 
thick, and cannot easily faie impressed by the finger, it is old. A tb&sok 
rind is a merit in all pork. When fresh, the flesh "wVlW^ «c&sy!C(\ v«^ 
cool ; if clammv. it is tamted. ' ^ 
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HMltirtK tntmi tjeiore it in pot to roa«t dr^ws oot Uie gravy; it sboaM 
anly im KprlnkUfd when almoft done 

(9.) For Roasting, 
ThA mhM miiftt order a fire according to what she is to dress. If 
Any) hi n(( lial» or thin, then a brisk little Hre, that it mav be done qoick 
and wU'As, If a very large joint, be sore that a good iiie is laid to 
imka ! In! It bit clear at Die bottom, and when the meat is half done, 
Pinvn th(f dripping-pan and »pit a Uttle from the fire, ami stir it op. 
Thn ftpit (Might to bo kept vorv clean, and ought to be rubbed with 
milling hut ftand and water. Wipe it with a dry cloth. Oil, brick* 
tfiMti £o , wir iipoi. Uie meat. 

(10.) To Roait Pork. 
^tmi yo\i rotH a loin, take a sharp penknife and eut the dkim 
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acroM, to make the crackling eat the better. Roast a leg of pork 
thus : take a knife and score it ; stuff the knuckle part with sage and 
cniou, chopped fine with pepper and salt ; or cut a hole ander the 
twist, and put the sage, &c., there, and skewer it up. Roast it crisp 
Make apple-sauce and send up in a boat ; then have a little drawn 
gravy to put m the dish. This is called a mock goose. The spring, 
or hand of pork, if young, roasted like a (us, eats very well ; other- 
wise it h better boiled. The spare-rib should be basted with a bit of 
butter, a little flour, and some sage shred small : never make any 
sauce to it but apple. The best way to dress pork niskins is to roast 
them, baste them with a little butter and sage, and pepper and salt 
Pork must be well done. To every pound allow a quarter of an hour : 
for example, a joint of twelve pounds weight wUl require three hours, 
and so on. If it be a thin piece of that weight, two hours wiK roast it 

(11.) To Roast Veal. 
Be careful to roast veal of a fine brown color ; if a large joint, 
have a good fire ; if small, a little brisk fire. If a fillet or a loin, be 
sure to paper the fat, that you lose as little of that as possible : lay it 
at some distance from the fire, till it is soaked ; then lay it near the fire. 
When you lay it down, baste it well with good butter ; and when it 
is near done, baste it again, and drudge it with a little flour. The 
breast must be roasted with the caul on till it is done enough ; skewer 
the sweet-bread on the back side of the breast. When it is nif|^ 
done, take off the caul, baste it, and drudge it with a little flour. 
Veal takes much about the same time in roasting as pork. 

(12.) To Roast Beef, 
Paper the top, and baste it well, while roasting, with its own drip- 
ping, and throw a handfuU of salt on it. When you see the smoke 
draw to the fire, it is near enough ; take off the paper, baste it weH, 
and drudge it with a little flour to make a fine froth. Never salt raaat 
meat before you lay it to the 'fire, for it draws out tha gravy. If you 
would keep it a few days before you dress it, dry it with a cloth, and 
hang it where the air will come to it When you take up the mc4t, 
garnish the dish with horseradish. 

(13.) To Roast a Pig, 
Spit a pig, and lay it to the fire, which must be a very good one at 
each end, or hang a flat iron in the middle of the grate. Before you 
lay the pig down, take a little sage shred small, a piece of butter as 
trig as a walnut, and pepper and salt ; put them in the pig, and sew 
It up with a coarse thread ; flour it well over, and keep £>Qring till 
the eyes drop out, or you find the crackling hard. Be sure to save 
all the ffravy that comes out of it, by setting basins or pans under the 
pig in Uie dripping-pan, as soon as the gravy begins to run. When 
the pig is done enough, stir the tire up ; take a coarse cloth with 
about a quarter of a pound of butter in it, and rub the pig ov-- 
tiie crackling is crisp ; then take it up. Lay it in a dish, aid 
- tbaro knife cut off the head, then cut the pig ir two >&1^sm T 
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out ^ fliiit. Cut the enn of die heed, and kT thrm id each end, 
c«t the onder jawin two» and lay the parts on each side: melt soma 
good butter, ti^ the gravy yoQ saved, and pot in it, boil it, poor it m 
the dish with the bniins braned fine, and the sage mixed togedief,aDd 
then send it to the tU>le. If jnat IdDed, a pig will reqnixe an hoar tc 
roast ; if killed the day beficffe, an hour aiu a quarts. If a veiy 
large one, an hoar and a half. But the best way to jndge is wh^i tliE 
eyes drop ont, and the skin is growing verr hard ; then rob it with a 
coarse cloth, with a good piece of hotter roued m it, till the CFBckltDg 
tm crisp, and of a light brown color. 

Time, distance, basting often, and a clear fire of a proper siae for 
tvhat is required, are the first articles of a good cook's attention in 
cuttsting. 

(14.) To Roast MutUm and Lamb.. 
In roastinff mutton, the loin, baanch, and saddle, most be done aa 
beef 9 but all other parts of mutton and lamb must be roasted with a 
quick, clear fire ; baste it when you lay it down ; and just before yon 
take it up, drudge it with a little flour ; but be sure not to use too 
much, for that takes away all the fine taste of the meat Some choose 
to skin a loin of mutton, and roast it brown ; be sure always to take 
the skin ofiT a breast of mutton. A leg of mutton of six pounds wiU 
take an hour at a quick fire ; if fix)sty weather, an hour an((a quarter ; 
nine pounds, an hour and a half; a leff of twelve pounds will take 
two hours ; if frosty, two hours and a half. 

(16.) To Roast Venison. 
Spit a haunch of venison, and butter well four sheets of paper, twd 
of which put on the haunch ; then make a paste with flour, batter, 
and water, roll it ont half as big as the haunch, and put it over the 
fat part ; ihen put the other two sheets of paper on, ana tie them with 
pack thread : lay it to a brisk fire, and S>aste it well all the time of 
roasting. If a large haunch of twenty-Jbur piunds, it will take three 
hours and a half, unless there is a very large fire ; then three houn 
will do : smaller in proportion. 

(16.) To Roast a Tongue or Udder, 
Parboil it first, then roast it, stick eight or ten cloves about it, baste 
It with butter, and have gravy and sweet sauce. An udder eats very 
deliciously done the same way. 

(17.) To Roast a Leg of Pork. 
Choose a small leg of fine young pork ; cut a slit in the knuckle 
with a sharp knife, and fill the space with sage and onion chopped, 
and a little pepper and salt. When half done, score the skin in 
slices, but do not cut deeper than the outer rind* Applensauce and 
potatoes should be served to eat with it. 

(IB.) RoUed Neck of Pork, 
Bcofd it put e forcemeat of chopped Bage, a very few croinlis of 
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oread, salt, pepper, and two or three berries of allspice over the inwils; 
Chen roll the meat as tight as you can, and roast it slowly, and af a 
good distance at first 

(19.) Spare Rib. 
Should be basted with a very little butter, and a little flour, and 
then sprinkle with a little dried sage crumbled. Apple-eauee and po' 
tatoos for roasted pork. 

rao.) Beef a-la-Mfjde. 
Choose a piece of thick flank of a fine heifer or ox, cut into long 
slices some fat bacon, but quite free from yellow ; let each bit be near 
an inch thick ; dip them into vinegar, and then into a seasoning leady 
prepared, of salt, black pepper, allspice, and a clove, all in a fine pow- 
der, with parsley, chives, thyme, savory, and knotted marjoram, sored 
as small as possible, and well mixed- With a sharp knife make holes 
deep enough to let in the larding, then rub the beef over with the sear 
eoning, and bind it up tight with tape. Set it in a well tinned pot over 
a fire or rather stove ; three or four onions must be fried brown and 
pot to the beef, with two or three carrots, one turnip, a head or two of 
celery, and a small quantity of water ; let it F'mmer gently ten or 
twelve hours, or till extremely tender, turning the meat twice. 

(21.) RoUed Beef that equals Hare, 
Take the inside of a lar^e sirloin, soak it in a glass of vinegar mix 
ed, for forty-eight hours ; have ready a very fine stuffing, and bind it 
up tight. Roast it on a hanging spit, and baste it with a glass of port 
wine, the same quantity of vinegar, and a teaspoonful of pounded 
allspice. Larding improves the look and flavor : serve with rich grarv 
in the dish ; currant-jelly and melted butter in tureens. 

(22.) Leg of Veal 

Let the fillet be cut large or small, as best suits the number of your 
company. Take out the bone, fill the space with fine stuffing, and let 
it be skewered quite round ; and send the large side uppermost When 
half roasted, if not before, nut a paper over the M ; and take care to 
allow a sufficient time, ana put it a good distance from the fire, as the 
meat is very solid : serve with melted butter poured over it. You may 
pot some of it 

(23.) 8(e0ed Beef Steaks. 

Bett /nem with a rolling-pin, fiour and season, then fry with sliced 
onion of a fine light brown, lay the steaks into a stew-pan, and pour 
Bs much boiling water over them as will serve for sauce ; stew tnem 
very gently half an hour, and add a spoonful of catsup, or walnut 
fiquor, before you serve. 

(24.) Cucumber Sauce, 
Pot into a sance-pan a piece of butter rolled in flonr, soma «sISh 
pepper, and one or two pickled cucumbers minced ^w^. ^^sota^ ^ 
wttfa boiling water. h»: t stew gently a tew tsCvRxAca^^TA wx^^>X^«^ 

2 
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ON THE TREATMENT OF INFANTS. 

Would that parents generally were aware of the importance, aoii 
adequately understood the principles, of properly t&king care of chil« 
dren. One-half of the diseases of mature life have their origin in our 
ear.y years. 

In the following treatise may be found a complete eode of pieeepti 
for the bringing up of children. It is from the highmt medical au* 
thority, and I cannot too highly commend it to tt^ attention of all 
parents, and all those who ever expect to become such. 



(1.) Rules for Treatment of the Child after Birth and before Weamng. 

Give the breast within twelve or eighteen hours after birth, at latest 

Foment the breasts with warm water if the milk does not Aoik; 
avoid rubbing the breasts with spirits. 

If there be too much milk, drink little, and take opening medicine. 

As a nurse, wear easy dresses about the bosom and ch^. 

Keep down the tendency of the abdomen to enlarge, by exercise. 

If the nipple is small, or turned in, have it drawn by an older or 
stronger infant, not by artificial means; but let the new-bom chiM 
have the first milk. 

Choose a hired wet nurse [when required] nearly of the same age 
with the mother, like her in constitutional peculiarities, and who bun 
been confined about the same time. 

When nurshig, live on nutritious but not heavy diet A full habit 
re4uires less nutriment than a delicate constitution. Stimulating 
liquors are to be avoided. Simple diluents, such as tea, are quite 
enough as drinks for many mothers. 

The mother's milk is the best food for the new-bom child for three 
months. 

An infant from two to four months old requires to be suckled once 
about every three hours. 

The best dubstituto for the breast, but as temporal^ as possible, is 
asses' or diluted cow«' milk ; but on no account should farinaceous 
food be given at this early period. 

Apply a flannel banr^age to the lower part of the body in bowel 
complaints. A warm bath soothes irritation. 

After six months an approach may be made to more solid diet 

Raise up the child after feeding. 

Give no stimulants, cArraway-seeds, carminatives, &e. ; they are 
piost pernicious. 

Give as little medicine to a child as possible, and always by advioa^ 

Never over-feed, and never stop crying by feeding 

Ayoid rough jolting and patting of the back. 

Train an infismt to regularity in all its wants. 

(2.) Ruki for Weantng. 
WcAD gnulnally, diseoiitimiiDg sucJcling in the night the grmdml 
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change tS beneficial to both mother and child. Avoid weaning in 
severe weather. Take for yourself a cooling purgative, and remdo 
from fluids and stimulating diet. 

In weaning, apply to the breasts three ounces compound soap lini- 
ment, three drachms laudanum, one drachm camphor liniment. If 
this be too irritating, foment with warm water, or poppy-heads and 
chamomile flowers lx)iled together in water. Avoid tightness or pres- 
sure from the dress, and all roughness, for fear of abscess. Avoid 
drawing the brea^tS : avoid exposure to cold. 

(3.) Rules far Treatment after Weaning-^Food, 

Study the child's constitution, digestive powers, teeth, strength, and 
proportion the kind and quantity of food. 

Animal food, in small quantity, once a day, if the teeth can masti- 
cate, is necessary when there is rapid growth. 

Avoid too nourishing a diet with a violent tempered child. 

Give a nourishing diet to a white-looking, lymphatic child. 

Both over-feeding and under-feeding produces crofula and consump- 
tion. 

The spoiled and petted child is injured both in health and temper. 

Avoid seasoned dishes, fried and salted meats, pastry, uncooked 
vegetables, unripe fruits, wine and rich cake. ' 

Insist on thorough chewing or mastication. 

Never tempt the appetite \yhen disinclined. 

Vary the food from day to day, but avoid variety at one meal. 

Animal food shoufd be tender, and eaten with a little salt, vegeta 
bles, and bread. 

Take care that thfe child's food is well cooked. Give no new bread. 

Sweetmeats and confections are only to be given to children in a 
very sparing manner, if given at all. Never pamper or reward with 
eatables. 

(4.) Rules for Sleep, 

Allow the cliild plenty of sleep, without disturbance. 

Avoid accustoming the child to sleep on the lap ; it will not sleep lo 
bed if so accustomea. 

Establish times for regular sleeping. 

Keep the hands, feet, and face comfortably warm — blankets are 
better than sheets. 

Support every part of the body, raising by a slope the head and 
shoulders. 

Avoid laying the child in the same bed with an adult, nnleaj kbr fi 
■hoTt time, to restore warmth if it fail. 

Never rouse the chiki by play when taken up during the night 

(6.) Rules fiPr Clothing, 
b tbe first stage of infancy, warmth depends on clothing alone, fbt 
Ibero is no moscular movement 
Avoid a defi[ree of warmth which produces sensible perspiraticiL 
Fbumei and calico are the best materials in all seascns. 
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Dress the child loosely, and fasten with strings, not with pins. 

The umbilical cord, navel,. and belly-band, require much attention. 

Avoid keeping the child's head too warm, or its feet cold. 

Avoid chilling the child, or taking it abroad in cold weather. 

Attend to the form and size of the child's shoes, so tliat the feH 
shall not be cramped. 

The practice of plunging infants into cold water, to render them 
hardy, is exceedingly dangerous. 

Let a child's washing be very completely and carefully performed. 
Keep the child always perfectly clean and neat. 

Be very attentive to ventilate the apartment where a child lives, but 
never expose it to draughts of air. 

Begin early to form habits of personal cleanliness and delicacy* 

(6.) Vacdnaiion, 
Let the child be vaccinated from six weeks to two months after 
birth, and that by a proper medical attendant Vaccination should 
take place before teething. 

(7.) Deformities and Distortions, 

Consult the surgeon upon the first appearance of any deformity ; 
and do not allow fears for giving pain to the child prevent the use of 
the necessaiy remedies. 

Be very vigilant with rickets or soft bones. Never allow the rick- 
ety child to support its own weight It ought to be kept on its back 
for many months, and carried about on a little mattress on a board or 
tmy, and have nourishing diet, and the proper medicines to give solidity 
to the bones. 

Never jerk or swing children by the arms ; much mischief has been 
done by this practice. 

When a child falls, or meets with any accident, it is highly culpa- 
ble in a nurse to conceal it If she do not immediately mention it, 
she may be the cause of the child's deformity and lameness for life. 

With proper attention, a tendency to be left-handed may be easily 
cured in a child. 

Prevent all tricks and ill-habits which injure the features and or- 
gans ; such as stuffing the nostrils, ears, &c., distending Uie month 
with too large a spoon. 

Curvature of the spine is of very frequent occurrence from misman- 
aging children, by tight lacing, Ions sitting whhout support to tho 
back — (air school seats and forms should mive backs). Take ail de** 
formities of the spine in time, before they get Gxed. 

(8.) Precocity, n^ 
When a child appears to be over-intelligent, or too clever or wise 
for its age, this is a symptom of an unnatural development of the 
brain ; it is a kind of disease. Avoid, therefore, exercising the child'* 
ability : treat it as an animal, with nutritive food, muscular, ont-dooi 
ozereitie, and olenty of sleep ; and do this, and this onljf^ te looie 
fears. 
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No child 6iiould be kept for more than a few minutes at a time eo< 
gaged in mental stady. 

(9.) Slammering and Defective ArtieuUU'wn, 

This defect, with care, may be cared ; or rather, when it is first 
Ihreateoed, it may be prevented. Practise the child in letters or ardc 
nhoiohs where a peculiar defect appears. 

(10 ) Squinting, 

Watch this very common weakness ; check it in the infant by hold- 
ing the hand over the eyes till they are shut ; and when opened again, 
if they have not assumed a proper position, repeat the operation. It 
may Imve often to be repeated. Careless nurses are very apt to prth 
duce squinting in children. 

An ingenious and effectual mode of curing squinting has been dis- 
covered, and is now practised* by surgeons. 
(U.) Dsetking, 

The first sign of teething is heat in the mouth of the child — felt by 
the mother during sucking — flow of saliva — biting and grinding the 
sums. A piece of India rubber is better than coral, ivory, or any 
bard substance, for rubbing the gums. 

When the child is much distressed, have recourse to medical aid. 

When the bowels are confined, give without delay a gentle purga- 
tive, such as castor-oil, manna, map;nesia, or senna. The warm bath 
at ninety-six degrees soothes th^ child. 

A child's mouth should be often examined, even after three years of 
age. Wayward temper, cough, and even croup, have been traced to 
catting a oouble tootli. 

Do not hesitate to allow the child's gums to be lanced. 

(12.) Exercise — Walking Alone, 

YetY little motion, and that of the gentlest and most careful kind 
la all the infant should have for a considerable time after birth. 

Avoid the upright posture as much as possible. 

Avoid all sudden and violent jerking, and long-continued positions. 

Allow the child to move its limbs freely, on the floor or in bed. 

Watch the first efforts of the child to walk alone, and interfere 
father with eye and hand than by exclamations of caution and alarm ; 
these last do 'much harm. 

Avoid sympathizing too strongly with a child when hurt : assist 
quietly, and show how the acciaent happened. Children who are 
angry when hurt, should see that you ao not sympathize with their 
rage, although you do with tlieir sufferings. 

Abjure all leading-strings and go-carts, or other artificial means of 
teaching the child to walk. Never drag the child by one hand, or lift 
it bv either one or both anns. 

When the child walks alone, it should not be permitted to ove^ 
fadffae itself. 

The mother should have her eye both on child aad U& ^\&w^aKs&.^ff^ 
of iloon, and be as much aa ahe can m bst ^vi£^ tncD:^^* 
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(13.) Moral GovemmenU 

/Vntidpate and prevent fretfulness and iil-temper, by keeping tho 
2hild in good health, ease, and comfort. Never quiet with giving to 
eat, or by bribing in any way, still less by opiates. 

For the first few months, avoid loud and harsh sounds in the hear* 
ing of children, or violent lights in their sight : address them in soft 
tonee ; do nothing to frighten them ; and never jerk or roughly handle 
them. 

Avoid angry words and violence, both to a child and in its presence ; 
jy which means a naturally violent child may be trained to gentleness. 

Moderate any propensity of a child, such as anger, violence, gree- 
diness for food, cunning, &.C., which appears too active. Show him 
no example of these. 

Let the mother be, and let her select servants such as she wishes the 
ehild to be. The youngest child is affected by the conduct of tho6e 
in whose arms he lives. 

Cultivate and express benevolence and cheerfulness; in such an 
atmosphere, a child must become benevolent and cheerful. 

Let a mother feel as she ought, and she will look as she feels. Much 
of a child's earliest moral training is by looks and gestures. 

When necessary, exhibit firmness and authority, always with perfect 
temper, composure, and self-possession. 

NIever give the child that which it cries for ; and avoid being too 
;eady in answering children's demands, else they become impatient of 
refusal, and selfish. 

When the child is most violent, the mother should be most caka 
and silent. Out-screaming a screaming child is as useless as it is 
mischievous. Steady denial of the object screamed for is the best 
cure for screaming. 

In such contests, witnesses should withdraw, and leave mother and 
child alone. A child is very ready to look round and attract the aid 
o{ foreign sympathy in its little rebellions. 

Never promise to give when the child leaves off crying. Let the 
crying be the reason for not giving. 

Never strike a child, and never teach it to strike again. Never teA 
a child to beat or threaten any animal or object. Corporal conection 
Qoay be avoided by substitutes. 



DISEASES OF THE HAIR. 

NoTHiNO contributes so much to personal beauty as a good head of 
liair. Nevertheless, the hair has its diseases like other parts of the 
human frame. Appended will be found an accurate and scientific de- 
scription of these diseases, from the highest medical authority, with 
prescriptions that may be implicitly relied on for their alleviation and 
care. Every person who begins to find his hair loosen or premature!? 
turn gray, should read this essay and practise its precepts. It wtl] 
eava nim from being imposed on by quack nostrums, if ooCbiog etse. 
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(1.) To remove superfluous Hair, 
With many persons it is an important question, how hairs in impropoi 
•itations are to be disposed of. I wish I could answer this questioi' 
natisfactorily, for it is one that I have addressed to me very frequently 
I know of no specific remedy for such a purpose. Substances are 
■old by the perfumers, called depilatories^ which are represented a^ 
having the power of removing hair. But the hau* is not destroyed br 
thftse means, the root and that part of the shaft implanted within the 
fkin still remain, and are ready to shoot up with increased vigor as 
aoon as the depilatory is withdrawn. The effect of the depilatory h 
the same in this respect as that of a razor, and the latter is unquestion- 
ably the better remedy. It must, not, however, be imagined that de- 
pilatories are negative remedies, and that if they do no permanent 
good, they are at least harmless ; that is not the fact ; they are vio 
tent irritants, and require to be used with the utmost caution. This 
v\\\ be immediately seen when I inform my reader that depilatories 
are chiefly composed of quicklime, soda, and sulphuret of arsenic, al 
of which substances act by burning up and dissolving the hair. 
There could be no objection to this process, if it were conducted with 
^fety to the skin ; but the depilatory requires to be laid on the skin 
either in the form of powder or paste, and necessarily destroys the 
■carf-skin at the same time that it acts on the hair ; for the scarf-skin 
and hair are identical in composition. Afler all, the safest depilatory 
is a pair of tweezers and patience. 

{2.) Loosening of the Hair. 

I will not advert to the loosening of the hair, which frequently oc- 
curs to young persons, or in those of the middle period of life, and 
which, if neglected, would become real baldness. Such a state as 1 
am now describing is not uncommon in women, and generally termi- 
nates, in its mildest form, in excessive loosening of the hair. The 
case* however, is tar from being the hopeless one which is generally 
imagined ; and if proper treatment be pursued, the hair will grow 
afresh, and assume all its pristine strengtn. A useful practice in men, 
and those of the opposite sex whose hair is short, is to immerse the 
head in cold water, morning, and night, dry the hair thoroughly, and 
then brush the scalp, until a warm glow is produced. In women with 
lon^ hair, this plan is objectionable ; and a better one is to brush the 
scalp until redness and a warm glow are produced, then dab among 
the roots of the hair one or other of the following lotions. If Ihe 
lotion produce smarting or tenderness, the brush may be laid aside, 
but if no sensation is occasioned, the brushing should be resumed, and 
a second application of the lotion made. This treatment should be 
practised once or twice a day, or at intervals of a few days, according 
to the state of the scalp ; namely, if tender, less ; if insensible, more 
frequently. When the baldness happens in patches, the skin should 
be well brushed with a soft tooth-brush, dipped in distilled vinegar 
morning and evening, or dipped in one of the following lotions:— 
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Lotionjin" promoting the growth of the Hair. 
No. 1. 

Vinegar of cantharides, half an ounce. 

Eau de Cologne, one ounce. 

Rose water, one ounce. 

No. 2. 

Eau de Cologne, two ounces. 

^Rncture of cantharides, half an ounce. 

Oil of nutmeg, half a drachm. 

Oil of lavender, ten drops. — Mix. 
No. 3. 

Me2sereon bark in small pieces, one ounce. 

Horseradish root in small pieces, one ounce. 

Boiling distilled vinegar, ha1f-a-pint. 
liet this infusion stand for a week, and then strain thr Mf^ 

muslin for use. 
If either of these lotions should be found too uritating to the skin, use 
them in smaller quantity, and less frequently. No. 3 may be diluted 
with more distilled vinegar. If they have the effect of making the 
hair harsh and dry, this inconvenience may be removed by the use ol 
oil or pomatum after each application of the lotion. Pomatums for 
ine growth of the hair are very inferior to the lotions, and the cele- 
brated pomatum of Dupuytren is both clumsy and inefficient. 

( 3.) To remedy premature grayness of the Hair, 
It must be a matter of common observation, that in those instances 
ji which the pigment presents the deepest hue, blanching most fre- 
quently occurs, and grayness is most common ; while in persons of 
hffht hair and light complexion, blanching is comparatively rare 
There can be no doubt that the production in this climate of a dark 
pigment is a greater exertion to the economy than one of a lighter 
Kind ; and hence, when the power of the nervous system is reduced, 
the formation of pigment is one of the first actions which suffers. It 
is wisely ordained that it should be so, for color of the hair is one of 
the conditions of existence most easily spared, and it is one also that 
may well serve as a monitor of human decay. When grayness shows 
itsell in the hair, it is therefore an indication of want of tone in the 
hairoroducing organs; and if this tone can be restored, the hair 
would cease to change, and, at the same time, further change would 
iie prevented. The lotions for promating the growth of the hair are 
remedies of this kind, and I know no better local means for checking 
grayness. They must be used as recommended ir the preceding par- 
agraph. 

(4.) On Dying the Hair. 
I have heard of persons who have been led to adopt this artifice 
under the supposition that the hair being once dyed will zrow forever 
aftei uf that color. If they hrd reflected in time that Uie dye acts 
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only on the hair above the level of the surface, and that the hair con* 
tinues to grow of the exceptionable color, so as to require a weekly 
repetition of a disagreeable process, they would, I think, have hesi- 
tated before they had offered themselves as willing slaves to a barbsp 
loos practice. 

(6.) AUered direetton cfiht Hair. 
Altered direction of the hair may be discussed in a few words ; the 
only situation in which the hair is known to five rise to inconvenience 
by irregularity in the direction of its growu, is upon the margin of 
Cne eyelids, where the lashes sometimes grow inward, and, by pressing 
against the front of the eyeball, occasion irritation, and even inflam- 
mation. When such a state as this occurs, the erring hair must be 
removed by means of a pair of fine tweezers, and the inflammation 
afterwards subdued by cooling and slightly astringent lotion& 

(6.) Ringworm. 
«In the treatment of ringworm, the first point for attention is rig- 
orous cleanliness; the head should be washed with a profusion of 
■oap, and the hair carefully combed, to remove all loosened hairs, and 
•veiy particle of crust When this has been done, the whole liead, 
and particularly the disordered parts, should be well rubbed with the 
following lodon: 

Ringworm Lotion 

Sublimate of mercury, five grains. 

Spirits of wine, two ounces. 

Tincture of musk, one drachm. 

Roee-water, six ounces. — Mix well 
It moat be recollected that the yellow Wtter is not confined to the 
surfoce alone, but extends deeply into the hair-tubes ; and the friction 
of the diseased parts with the finger, when well wetted with the lotion, 
is necessary to introduce the latter into the hair-tubes. Unless atten- 
tion be paid to this observation, the lotion might be used without ever 
reaching the seat of the disorder, and of course without avail in re- 
spect of the cure of the disease. Another- point to be noticed is the 
necessity of carrying the principle of cleanliness to the sponges, 
combs, and towels, used by the patient. The sponge and combs 
should be dipped in a weak solution of chloride of lime, and a clean 
towel employed at each washing. Unless these precautions he adopt- 
ed, the sponge, the comb, the brush, the towel, may each convey the 
seeds of the vegetable growth, and consequently the disease* back to 
the scalp. 

I have said nothing about shaving the head in ringworm, because 
in private life I know it to be quite unnecessary. 
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THE ART OF CARVING. 

Without a perfect knowledge of the art of Carving, it is impoBri« 
Ue to perform the honors of the table with propriety ; and notliing can 
be more disagreeable to one of a sensitive disposition, than t6 behold 
a person at the head of a well-furnished board, hacking the finest 
lolnts, and giving them the appearance of having been gnisiwed by dogs. 

It also merits attention in an economical point of view — a bad carvei 
will manffle joints so as not to be able to fill half a doasen plates from a 
sirloin of beef, or a large tongue : which, besides creating a great 
difference in the daily consumption in families, often occasions disgust 
in delicate persons, causing them to loathe the provisions, however 
good, which are set before them, if helped in a clumsv manner. 

I cannot therefore too strongly urge the study of this useful branch 
of domestic economy ; and I doubt not that whoever pays due atten- 
tion to the following instructions, will, after a little practice, without 
which all precept is unavailing, speedily acquire the reputation «%f be- 
ing a good carver. 



Slight, lather than muscular strength, is the secret of the art To 
carve with ease, and with dispatch, requires practice. The observing 
of others and attention to tl^ following plates, will socm enable the 
practitioner to become an adept. The carver should be seated suffi- 
ciently elevated ; so near the dish as not to require efibrt in reaching; 
and should wield, with the greatest facility, a keen blade. 

Pish wants but little carving. The pieces should be preserved aa 
whole as possiUu A fish trowel will be found preferable to a knife. 

(1.) CotTs Bead and Shoulders. 

a i 




Introduce the trowel at a, and cut through the back as &r as ft, then 
hslp to pieces from between c and </, and with each piece help a por- 
tion of the sound, which lines the under part of the iNtck-bone. It is 
••teemed a delicacy ; is thin, and of a darker color than the rest ul 
iHefish. 

SooM persona ore food of the paliue Mtd tongue, for which yon must 
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pat tt tpoon into the mouth. Abont thd jaw-bone lies the^ jelly pait« 
iind witliin the head the firmer parts. 

{2.) Sirlom of Betf. y 




There are two ways of carving this joint The better is, by long 
thin pieees, from a to c ; the other way is, which spoils it, to cut across. 

The most tender and bedt part lies in the direction of the line b; 
there, too, fies some delicate fat Part should be given with each slice 

{3,) Ribs of Berf. 
These may be sliced like the sirloin, commencing at the thin end 
and slicing the whole length, so as to give a mixtmre of fat and lean. 

(4.) Round of Beef, 
Remove- the upper surface, as in the edge4x>ne; help to thin slices, 
with a portion of fat; cutting as even as possible, to preserve it* 
bcAQty of appearance. 

I6.y Saddle of Mutton. 




Cut long slices, on each side of the back-bone, in the direction a, k» 
As some are fond of a joint of the tail, they can easily be served bv 
cutting between the joints. 

(6.) Breast of Veal. 




Separate the ribs from the brisket by cutting through the line c» e 
Tlie nrisket is ^e thickest part, and of a gnsdy snbitanQe* Qvc 
eadi, and help according to prefeience. 
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(7.) Aiich-Bone o/Be^. 




Cut off and lay aside a thick slice from the entire surface, then bel|i 
There are two kinds of fat attached to this joint, and as tastes differ, 
it is necessary to learn which is preferred ; the solid fiU will be found 
at c, and mast be cut horizontally ; the softer, which resembles mar- 
row, at the back of the bone, below d. 

A silver skewer should be substituted for the one which keeps the 
meat properly together while boiling, and it may be withdrawn whoD 
you cut down to It 

(8.) Cidfs Head. 




Cut thin slices from a to 6, to the bone. The thr^j* sweet-breaa 
lies at e. Slice from c to d^ and help that with the otljer part. Shoukl 
the eye be requested, extract with the point of the knife, And help to a 
portion. The palate, a delicate morsel, lies under the head. The 
■weet-tooth, too, not an inferior delicacy, lies back of all the rest, and, 
in a yotmg calf, is easily extracted with the knife. On removing the 
jaw-bone, fine lean will appear. Help to each of these. 

(9.) Shoulder of Mutton. 




Sttoe to the bone at the line a. and help thin pieces from mch aiila 
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Tl;e choice bt lies at the oater edge* at h, Saovld more be needed 
than can be gotten from those parts^ slice on either side of the line c, 
which represents the blade-bone ; and nice pieces may be obtained 
from the under side, also, by slicing horiseontally. 
{10.) Leg of Mutton. 




Tlie nicest part lies at a, midway between the knuckle and the other 
end. Thence, cnt thin slices each way, as deep as b. The outside 
being seldom very fat, some favorite pieces may be sliced off the broad 
end at e. The knuckle is tender, but the other parts more juicy, 
some good slices may be cut lengthwise, from the broad end of the 
back of the leg. The cramp-bone is much thought of by cornet to 
get it, cut down to the bone at d, and in the curve Une to e* 
(11.) Spare Rih. 




Carve, first, slices from the fleshy part, tracing the line a, b. This 
win give a proportion of lean and fat ; and being removed, separate 
the rib, placed in the direction dy 6, c ; breaking it at the point c. If 
an entire rib is too much, a slice of meat may & taken from between 
two ribs*' 

(12.) Fore Quarter of Lamb, 



e B 




Supomttj first, the shoulder from the scoveu^ viVacV ^/ksjn^&ksam^^^c)!^ 
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riV *.nd the breast, by sliding the knife under the knuckle, in the di 
rect -on of a, b, c, leaving on the ribs a due proportion of meat Place 
it on a different dish. Now squeeze half a Seville orange on the other 
part, which, being sprinkled with salt and pepper, should be carved m 
the direction c, d. This will separate the gristl^ part frou. tlie ribs. 
Now help from either, as may be the choice, carving as directed by the 
iiaese,/. 

(13.) Fillet <f Veal. 




This resembles a round of beef. Like that, it should be carved bor- 
tftontally, or by cutting the even slices off the top, cutting deep into 
the flap, between a, b, for the stufldng. Help to each person a portion 
of the dressing. 

(14.) Pig. 






This is seldom sent to tho table whole ; the cook first i 
dish with the chops and ears, and dividing the body lengthwise. Sep- 
arate a shoulder from the body ; next a leg ; and divide the ribs. The 
(oints may be divided, or the meat sliced from them. Some prefer the 
neck, though most the ribs. Help with stuffing and gravy. 

If the head is not otherwise disposed of, the brains should be mixed 
cvith the gravy. 

(16.) Venifmu 




Slices of a medium thickness maj be given, and plenty of grat^y 
with them. Cut quite to the bone in the line a, c, b ; then turn the 
Mk with the end b towards you, and putting in the point of the knife 
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9f €fd. You may now, at preasure, slice from either side. As the 
Ut lies deeper on the left, those who like fat, as ihost venison eaters 
do, may be helped to the best flavored and fattest slices on the left of 
the line c^ d, 

(16.) Ham. 




Ham may be carved three different ways. Usually, commencing 
by long, delicate pieces, cut to the bone through the thick fat, in the 
line a^b, A second way is, to cut a small round hole on the top, as at 
c, taking thin, circular pieces* The most savJ-<» --av is **» beffin pt 
Oie knndile. ^ 



It will be more convenient carving this to take it on your plate, ret 
placing the joints, as separated* neatly on the dish. Place the fork in 
Jie middle of the breast, and remove the wing in the direction of a, 6, 
ieparatine[ the joint at a, and lifting up the pinion with the fork, and 
Jrawing Die entire wing towards the leg. This drawing will separate 
the fleshy part more naturally than cutting. Cut between the leg and 
the body at c, to the joint 6. By giving the blade a sudden turn, the 
joint will break. Repeat the same operation for the other wing and 
>eg. Next, take off the merry-thought by drawing the knife acrosi! 
^Jie breast and turning the joint back ; and then remove the two neck 
bones. Divide the breast from the back, by cutting through all the 
ribs, clos^ to tlie breast Turn the back up } half way between the 
extreme ends press the point of the knife, and on raising the rump 
end the bone will part. Take off the sidesmen, having turned the 
rump from you : — ^and done. 

Tne wings should be made as handsome as possible These, with 
the breast, are the most delicate parts of the fowl ; the legs are more ^ 
l«icy. 
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(18.) AOoose, 




With the neck end toward you, to take off the wing, put the fiii 
into the small end of the pinion, and press it close to the body, dividing 
the joint at a, and carrying the knife along as far as b. Take off the 
leg by an incision from 6 to c, and separate the drumstick. Part the 
wing and leg from the other side, and between the line 1 and 2, cut 
long slices from each side of the breast. The apron must be removed 
by cutting from if to e, by c, to get at the stuffing. The merry-thought 
being removed, the neck bones and all other parts are to be divided at 
in a fowl. 

A Duck may be carved in a similar manner. 

(19.) Turkey, 
To carve, without withdrawing the fork, place your fcn-k firmly in 
the lower part of the breast, so as to have the tnikey at perfect com- 
mand. It is not difficult to complete the entire carving of this fowl 
without extracting the fork till done — the whole back, of course, 
making one joint. Proceed to remove the wing; the leg; another 
wing and leg. (This may be done either before or after slicing the 
breast). Next, remove the merry-thought, the neck bones, the neck 
itself; then, cutting through the ribs, the job is done. 

(20.) Partridge. 
Carved as a fowl. Wings, breast, and merry-thought, are the best 
parts. The two latter not often divided. The wing the best jdnt: 
the tip the very best. 

(21.) Pigeons, 
Halve them, dividing lengthwise ; or, so as to make the breast and 
wings form one division. The lower division generally preferred. 

Woodcocks, Chouse, <fc., are carved like rowls, if not too small ; 
when they must be cut in quarters. 
Snipes should only be halved. 

(22.) Tongue. 
Cut perpendicular thin slices,, commencing a little nearer the rooC 
than the tip. The fat lies underside, at the root. 
(23.) Ijeg of Porik— [See Ham.] 
The stuffing, in a roast leg, will be found under the skin, at tha 
thick end. 

General Directiora, 
The seat for the carver should be somewhat elevated above th« 
<7Aher chairs : it is extremely ungraceful to carve standing, and it it 
*mrely done by any person accustomed to the busincsb. CSirving de* 



oil WABIS AtO) OORkS, AND BOW TO CURB THBM. 41 

•ends more on skill than on strengtb. We have seen very small 
women carve admirably sitting iown ; and very tall men who know 
not how to cut a piece of beef-steak withoat rising on their feet to do it. 

The carving-knife should be very pharp, and not heavy; and it 
should be held firmly hi the hand : also the dish should be not too far 
from the carver. It is customary to help the fish with a fish-trowel, 
and not with a knife. The middle part of a fish is generally consid^ 
ered the best In helping it» avoid breaking the fl&es, as that wiP 
give it a mangled appearance. 

In helping any one to gravy, or to melted butter, do not pour it over 
their meat, fowl, or fish, but put it to one side, on a vacant part of the 
plate, that they may use just as much^of it as they like. In filling a 
plate, never heap one thing on another. 

In helping vegetables, & not plunge the spoon down to the bottom 
of the dish, in case they should not have been perfectly well drained^ 
and the water should have settled there. 



ON WARTS AND CORNS, AND HOW TO CURE 
THEM. 

Suck persons (and who have not) as have been troubled with these 
afflicting annoyances, will no doubt feel gratified to see a scientific ex- 
position of the nature of their enemy, and of the proper and ready 
means of exterminating him. The essay which follows is from one 
of our most enlighten^ surgeons, and his prescriptioos may be im« 
plioitly rdUed on. 



(1.) Haw Warts are formiS. 
The papOlas of the sensitive skin are covered and protected by the 
scarf-skin, and the thickness of the scarf-skin bears an exact relation 
to the siM of the papilUs. It may therefore be inferred, that if the 
papillB grow to an extraordinary size, they, in their turn, will occasion 
the production of a proportionate quantity of scarf-skin, which will 
fonn a rounded prominence on the surface of the body. Such is thr 
reality, and the little prominence so produced is termed a wart. The 
wart may be regwded as the effect of an excitation acting generally 
from within ; but insUnces are not wanting, in medicine, to prove 
that they may also be dependent on an obvious external cause of irri- 
tation. 

(3.) On the formation of Corns. 
Whenever a portion of the skin is subjected to long-continued and 
onequal pressure, the papillae of the sensitive skin are stimulated, and 
grow to an unusual size. Associated with this increase of growth o! 
the papille^is the increased thickness of the scarf-skin ; and this latter 
being the outward and perceptible effect, is denominated, according to 
Ha UMb either " cidlosi^" or " com." Wheu tiaa ^t«»«<QSA^ veA wsa. 
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•Bquentiy the thickening of the scarf-skin, is distributed over an ei- 
ionsive surface, the state is properly a ctdlosiiy. Where it is liouted, 
occupying, for example, the prominence of a joint, and where, in oon- 
eequence of this Umitation, the effects j^roduced are more severe, the 
case is one of com, Calloaities may occur on any part of the bod| 
where much pressure exists ; on the shoulder, for instance, in persons 
who are in the habit of carrying burdens ; on the hands in certain 
crafts ; on the elbows and knees, and on different parts of the body. 
Corns are usually limited to the feet, and are, in fa!ct, a more severe 
degree of callosity. The papills of the central part of the com are 
enlarged to su^ an extent as to be equal in magnitude to those of a 
wart. In this Jtate, the papilUe take on the action of producing sep- 
arate sheaths of scarf-skin in the same manner as warts, and these 
sheaths, seen oa the cut surface of a com, give the idea of fibres, 
which popular ignorance magnifies into roots. A com extracted by 
its roots is therefore expected never to grow again, because trees, 
which have roots, when torn up from the ground never re-appear. 
But the fact is, that these so-called roots are, in reality, branches, and 
they may be cut off, and torn off, and twisted off, as long as the pos- 
sessor lives, without curing the com, unless the cause, namely, the 
pressure and yHc/ton, be removed. When the cause is taken away, 
the papills return by degrees to their pristine bulk, and the com dis- 
appears. 

It will be apparent to every one, that if a shoe of a certain size be 
worn, and if this shoe, by its too small dimensions, and consequent 
pressure, occasion a corn, the com, by increasing the size of the in- 
jured part of the foot, will necessarily increase the pressure on the 
Already irritated skin. Pain and inflammation follow this injunr, and 
ihe least mischief that can happen is the enlarged growth of the pa- 
mllae, more blood than natural being now habitually sent to them. 
But, on a particular day, when vanity triumphs over comfort, and the 
** light fantastic toe" has been more than usually wronged, blood bursts 
from the pores of the sensitive skin, and the next morning, when the 
com is inspected, it has the character of a bruise. The doctor is seni 
for, a poultice is put on, rest enjoined, and in a few days all is again 
well ; too well, in fact, to allow experience even a whisper. A gay 
party again does slaughter on the unfortunate com, but similar mean» 
restore it as before. Each section of a corn which has been thus 
maltreated is preciselv that of the geological section of a stratified 
mountain, stratum following stratum, of various hues, from a delicate 
yellow to the deep black of dried blood. 

(S.) Of Soft Corns. 
The soft corn occurs between the toes, and is produced in the san.e 
manner as the common corn ; but in consequence of the moisture ex- 
isting in this situation, the thickened scarf-skin becomes saturated, 
uid remains permanently soft. The soft corn, again, rarely becomes 
convex outwardly, but presses severely on the deep textures, and gives 
Uttle indication, as regards size, of the torment which it occasions. 
It ia no luicommoD tiling to find a blister formed under the soO corn 
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and its fluid oozing through a small, round aperture m the centre of 
the latter. Sometimes, also, the soft com is {(flowed by a deep and 
painful sore, and inflammation of the foot; and on one occasion 1 
examined a soft corn which had eaten into the bones, and produced 
Iniiainmation of a joint. Diseased bone originating in soft corns is no 
ttifreqnent oecurrence. 

(^4.) To Cure Warts. 
The treatment of warts is to pare the hard and dry skin from theit 
lops, and then touch them with the smallest drop of strong acetic acid, 
taking care that the acid does not run off the wart upon the neighbor- 
ing skin, for if it do, it will occasion inflammation and mnch pain. Tf 
this practice be continued once or twice daily, with regularity, paring 
the snr&ce of the wart occasionally, when it gets hard and dry, tm 
wart may soon be effectually cured. 

(6.) Sure method cf Curing Corns. 
The same treatment will keep corns under, in spite of pressure ; but 
Uiere is a knack in paring them which I will now explain. The end 
to be sained in cutting a com is to take off the pressure of the shoe 
from Uie tender papillae of the sensitive skin ; and to effect this object, 
the summit of tlie corn must be cut in such a manner as to excavate 
it, the edges being left to act as a bolster, and still further protect the 
central part, where the longest, and consequently the most sensitive 
papillae are found. The professional chiropodist effects this object 
very adroitly ; he generally works around the centre, and takes out 
the fibrous portion in a single piece. He digs, as he says, for the 
root There is another way of disposing of a corn, which I have beer. 
in the habit of recommending to my friends ; it is effectual, and obvi- 
ates the necessity for the use of the knife. Have some common stick- 
ing-plaster spread on buff leather ; cut a piece sufficiently large to 
cover the com and skin around, and have a hole punched in the mid- 
dle, of exactly the size of the summit of the corn. Now take some 
common soda of the oil shops, and make it into a pasie, with about 
half its bulk of soap ; fill the hole in the plaster with this paste, and 
cover it up with a piece of sticking-plaster. Let this be done at bed- 
time, and in the morning remove the plaster, and wash the corn with 
warm water. If this operation be repeated every second, third, or 
fourth day for a short time, the corn will be removed. The only pre- 
caution requiring to be used is to avoid causing pain ; and so long aa 
uiy tenderness occasioned by the remedy lasts, it must be repeated. 
Wnen the com is reduced within reasonable bounds by either of the 
above modes, or when it is only threatening, and has not yet risen to 
the Iieight of being a sore annoyance, the best of all remedies is a 
piece of soft buff leather, spread with soap-plaster, and pierced in the 
eentre with a hole of exactly the size of the summit of the corn. If 
it can be procured, a better substance still for spreading the plaster 
upon is ^ amadou,'* or ** German tinder," commonly used for lighting 
eigarb, and kept by the tobacconists. This substance is softer than 
leatlier, and does not become bar i and ruck up, as the l&Uei ^Qe?^.<^vx 
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it has been on for a short time The soft com is best relief ed b« 
eatting away the thick skin witn a pair of scissors, avoiding to woaiw 
the flesh ; thep touching it with a drop of Friar*s balsam, and weHriog 
habitually a piece of cotton wool between the toes, clianging the col- 
ton daily. Caustic, as an application for the cure of corns, is a rem- 
edy which should be used witli greet caution, and would be better left 
altogether in the hands of the medical man. 



OBSERVATIONS ON MAKING PUDDINGS, tc. 

Thk recipes which follow are from ah experienced and capable 
housewife. They are amply worthy the attention of all who have 
any interest in the kitchen. It will be perceived that the prescrip- 
tions are all upon the cold water principle, as alcohol is in no instance 
recommended. . 



ON MAKING PUDDINGS. 



The cloths used to tie over puddings, or to boil them in, should be 
nicely washed and dried in the sun, and kept in a dry place. When 
to be used, they should be dipped into boiling water, squeezed dry, and 
floured. In all cases the e^gs must be thoroughly beaten. If bread 
pudding, the cloth should be tied loose, to give room for rising. If 
tatter, tight over. The water should boil quick when the pudoing is 
put in ; and it should be moved about for a minute, that the ingredients 
should mix evenly. Batter puddings should be strarned through a 
coarse sieve when ail mixed. In others strain the eggs sefHirately. 
The pans must always be buttered before the pudding is put in. And 
the milk or cream used should be boiled and cooled, before the eggs 
are put in. A pan of cold water must be ready, and the pudding mp 
ped in as soon as it comes out of the pot ; then it will not adhelre U 
the cloth. 

Transparent Pudding. 
8 eggs ; 8 oz. of sugar ; 8 oz. of butter ; natmeg. 

Beat up the eggs, put them into a stewpan with the sugar and bo^* 
ter, nutmeg to taste, set it on a stove or fire of coals, stirring it cod> 
Btantly until it thickens, then pour it into a basin to cool. Set a rich 
paste round the edge of your dish, pour in your pudding, and bake It 
in a moderate oven. A most delicious and e.egant article. 
A Cheshire Pudding. 

1 lb. of raspberry jam ; 4 oz. of butter; 1 cup of cream or buttep* 
milk ; 1 1-2 lbs. flour ; 1 tablespoonful of saleratus. 

Rub the half of the butter into the flour, warm the milk, rub the sal- 
eratus fine with the broad blade of a knife on the c-orrer of a paste- 
board, then scrape it in, and while it is in effervescence, mix with 'he 
flour and the rest of the butter, and a dust of more salt if necessary, 
then roll out to fourteen or fifteen inches long, ard eight or nine in 
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width; spread with the jam, and roll it up in the manner of collared 
eol ; have a floured cloth ready, and wrap it two or three times around 
and pin it ; tie it tight at each end. Boil in plenty of water two hours. 
Serve with thickened sweet sauce, with some rose-water and nutmeg, 
and juice of a lemon. 

Nice stewed peaches are fine in this dumpling, with cream, sweet- 
ened, and nutmeg for sauce, iilmost any acid fruit is excellent in 
this way. The crust should be light, and it must be eat as soon as 
done. 

Tapioca Pudding* 
1 quart of milk ; 5 eggs ; Seasoning ; 1 cofiee-cup of tapioca. 
Steep the tapioca in the milk two hours, put it in cold, let it warm a 
little, beat up the eggs well with sufficient sugar, a little essence of 
lemon, fiake half an hour, eat with butter. 

Quince Pudding, 
Scald the quinces tender, pare them thin, scrape oflf the pulp, mix 
with sugar very sweet, and add a little ginger and cinnamon. To a 
pint of cream put three or four yolks of eggs, and stir it into the 
quinces till they are of a good thickness. Butter the dish, pour it in, 
and bake it. 

Baked Potato Pudding, 

12 oz. of boiled potato skinned and mashed ; 1 oz. of suet; 1 ox 
of cheese grated fine ; 1 gill of milk. 

Mix the potatoes, suet, milk, cheese, and all together ; if not of a 
proper consistence, add a little water. Bake it in an earthen pan. 

Almond Pudding. 

1 lb. of blanched almonds ; 8 oz. of sugar ; 1-2 ^ass of rose-water ; 
1 pint of cream ; 6 eggs. 

Put the rose-water to the almonds in a marble mortar, pound them 
(me; beat the sugar and eggs together well, the sugar being nicely 
sifted : put all into a basin and stir them over a few coals, well together, 
until they are warm, then put it into a thin dish, put paste only around 
the edges (or sides of the dish) bake three-quarters of an hour. 

Winier Pudding, 
Take the cmst of a baker's loaf of bre«d, and fill it with plumb, 
botl it in milk and water. 

CuBtard Pudding, 

1 quart of milk; 6 spoonsful of flour ; 6 eggs ; 1 nntmeg, sugar and 
butter. 

Boil the milk, and, whilst scalding, stir in the flour, set to cool halt 
an hour before it is wanted, beat up the eggs nicely, and put to the 
milk with sufficient salt ; bake in a quick oven twenty minutes Rub 
nutmeg with nice sugar «nd butter for sauoe. 
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Fiour Pudding* 

1 pint of milk , 6 spoonsful of floor ; 6 eggs. 

Soil the milk, stir in the flour whilst scalding, let it cod ; hn\e the 
vater boiling. When sufficiently cool, beat the eggs, well, and pa! 
them in with salt to taste * boil hard one hour. Use the sauce above. 

Sago Pudding* 

4 spoonsful of sago ; 4 eggs ; 1 1-2 pints of milk ; sugar to taste; 
lemon peel, cinnamon, nutmegs. 

Boil the milk and sa?o nicely, let it cool ; beat the eggs up perfectly 
with some sugar ; add the other ingredients ; then mix all together, put 
a nice paste round the dish, pour m the pudding, and bake slowly. 

Boiled Custard Pudding, 

1 pint of new milk; orange-flower water; 2 spoonsful of flour 
cinnaUiOn, currant jelly ; yolks of five eggs. 

Mix the flour with the milk, by degrees ; beat the yellows and other 
ingredients with a little salt together, and put with the milk. Butter 
a basin that will exactly hold it, pour the batter in, and tie a floured 
cloth over it. Put in a kettle of boiling water, and turn it about a 
few minutes to prevent the egg from settling on one side. Half an 
hour will boil it. Pour currant-jelly over, and serve with sweet sauce. 

Rice Pudding, 

I quart of milk ; 1 stick of cinnamon ; 4 oz. of rice ; 4 spoonsful of 
rose-water ; 1-2 nutmeg ; 8 eggs ; salt. 

Boil the rice and cinnamon with the milk ; stir it often to keep from 
burning ; cool ; add the nutmeg and other ingredients, having beat the 
eggs well. Butter a pan or dish, or cover the dish with puff paste; 
pour the above composition in ; bake one hour and a half. Serve with 
butter and sugar. 

An Apple Pudding Dumpling. 
Put into a nice paste, quartered apples, tie up in a floured cloth, and 
boil two hours ; serve with sweet sauce. 
Pears, plums, peaches, &c., are tine done this way. 

Indian Pudding, 

3 pints of milk; 1-4 lb. of butter; 7 eggs; 1 spoonsful of Indian 
meal ; 1-2 lb. of raisins ; spice, salt, sugar to taste. 

Scald the milk, and stir it in the meal whilst boiling ; set it to cool ; 
stone and put in the raisins, salt, and spice ; then b^t the eggs well, 
and if only milk-warm, put them in ; stir all well together ; bake an 
hour and a half, good h^t 

A Superb Lemon Pudding, 
1-2 lb. of sugar r 6 eggs ; 1-2 lb. best butter ; 1 glass of rose-water; 
1 lemon ; 1 glass orange-flower water. 
Beat the r 3Be-water and butter toa froth ; prepare the sugar and eggs 
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•r ' fcr pound-cake ; grate the yellow part of the lemon-rind in, but 
Dct a particle of white) ; have a nice puff paste ready in your di8h,andy 
ifter incorporating the pudding well together, pour it into your paste. 
Bake in a moderate oven. Orange pudding is made In the same way 
omng a pounded orange, instead of a lemon. 

Boston Apple Pudding, 
18 good apples ; 1-4 lb. of butter ; 4 yolks of eggs, « white ; cinna 
mon, cloves. *, 1 lemon ; sugar to taste ; 1-2 nutmeg 

Peel, core, and cut the apples into a stow-pan that will just hold 
tiiem, with a little water and the spices ; rasp the peel of the lemon in ; 
5tew over a slow fire till quite soft, then sweeten and pass through a 
sieve ; beat the eges and grated nutmeg together with the juice of a 
lemon, then mix all well, line the inside of your pie-dish with good 
uff-paste, put in your pudding, bake half an hour. 

Newmarket Pudding, 
1 pint of milk ; 4 oz. of currants ; 1 teaspoonful cinnamon ; 1 lemon 
peel ; 5 yolks, 3 whites of eggs, sweetened with sugar. 

Boil the milk with the lemon peel and other spices, for five or ten 

minutes; then set to cool ; spread butter upop nice bread, and cut very 

lin ; spread a layer in the dish, and strew over a layer of currants, 

and so on until the dish is neariy full ; then lay the custard over, and 

bake it half an hour. 

VermKeOi Pudding, ^ 

4 oz. of vermicelli ; lemon peel, cinnamon ; 5 yolks, 3 whites eg^ ; 
kMif sugar ; salt to taste ; 1 pint of milk. 

Boil the milk with the lemon peel grated in, sweeten, and strain 
through a sieve, pat in the vermicelli, mil ten minutes, cool, have the 
e£[g8 well beaten ; when sufficiently cooi, put them into the pudding, 
mix well together, and steam one hour and a quarter, or bake Lali an 
hour. 

Suet Pudding, 
4 oz. suet ; 2 eggs ; 1-2 pint of milk ; 1 spoon of ginger ; Z table- 
•poons of flour. 

Mince the suet fine, and roll it thin, salt it, and mix well with the 
flour ; beat the eggs well, and mix with milk and spices/, flour a cloth 
that has been dip^ into boiling water, tie it loose, put it into boiling 
water, boil hard an hour and a quarter. Serve with sweetener sauce. 
irith the aqueeze of a lemon in it 

Spring Pudding. 

I doz. Btickii of rhubarb (or pie-plant) ; 1-2 lb. of 1 af ragar ; i spooo 
of cinnamon ; 1 lemon. 

Wash and peel the rhubarb, cut short, throw it into the f<«w^paQ 
with the grated rind of the lemon, and cinnamon, and sugar ; set it to 
eookyiednce it to a marmalade, pass it through a hair sieve, hti^ a ^ 
4Mli with good pnff-ftite, and ii<rar the pnddiDg^ bakia hKH tfuM 
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Batter Puddmg, 

n oz. flour ; salt ; 3 eggs ; 1^ pint of milk. 

Have the milk boiled, and beai ine eggs well ; add milk antil il Vk 

smooth, the thickness of cream;- mix all well together, then have adieb 

buttei-ed that will just hold it. Bake three quarters of an boar; or il 

is nice to boil as before directed. 'Boil one and a half or two hoare. 

Bread Pudding, 

4 eggs; one stick of cinnamon ; 1 pint of milk; sugar, nutmeg; 
1 pint crumbs of bread ; salt to taste. 

Boil the bread and milk with the cinnamon ten minutes, then cod, 
pass through a sieve ; beat the e^gs very well, and add to the batter, 
eweeten, and salt, mix well togeu^t, bake half an hour ; or, boil odd 
hour and a quarter. 

Nottingham Pudding.. 
6 fine sour apples ; sugar. 

Prepare the batter as for the above batter pudding, peel the appiee, 
and take out the core with a sharp-pointed penknife, but do not cut tie 
apple open ; fill the i^ace with sugar, (where the core was taken 
from), after setting them in a pudding-dish ; then pour the batter over 
them, bake in a moderate oven one hour. 



SMALL DISHES FOR SUPPER OR TEA. 

Poached Eggs. 

9 eggs ; six slices of bread ; 1-4 lb. of butter. 

Draw the butter nicely> have ready a nice kettle of boiling watei; 

Coast the bread of a light brown, wet with the drawn butter, and place 

in a covered dish ; break the eggs one at a time into a teacup, and 

drop into the boiling water, (having thrown some salt in) ; two will 

cook at once. When cooked to suit, slip a skimmer under and place 

them upon toast ; drop in more, and so on, until all are cooked Then 

pour the remainder of the butter over. 

Custards. 

1 quart of cream, or new milk ; nutmeg ; 8 eggs ; 1 oz. ot sugar. 

Beat the egss and sugar well together, grate in some nutmeg, add 
the cream by degrees, stirring it all the while; set your custarcHBups 
in a dripping-pan, pour the custard into the cups, set the dripping-pan 
into the oven, then pour water around. Bake in a quick oven. 

Orange Custards. 

1 Seville orange; rose-water; 1-2 oz. of loaf sugar; 1 pint U 
cream ; 4 eggs. 

Squeeze the juice from a Seville orange, take half of the peel and 
boil verv tender, beat it in a (marble) mortar until fine ; put to it two 
epoons of rose-water, the joioe of the oraage, the sugar, and the yo** 
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lows of the eggs. Beat all together for ten minutes, then have read^ 
the cream boiling hot, which put to them by degrees ; beat them until 
cold, then put them into custard-cups, in a dish of hot water. Let 
them stand until they are set, then take them out and stick preserved 
orange peel on the top. This forms a fine flavored <^^h, and may be 
Beared up Iiot or cold. 

Some are fond of sippets of toast in cups of custk.i. 

Dried beef, sliced thin, is nice for tea ; or venison, dried, is nice, sliced 
tfam ; or mutton, dried, and sliced thin, is nice, together with good bread 
and good butter, and a dish of fruit, cheese, and a plate of cake o< 
some kind. Some nice corned beef, sliced. thin, is a substitute for 
dried ; cold boiled ham, sliced thin, is a good relish, or cold tongue, for 
lea. Some ace fond of other cold meats of any kind, nicely sliced 
thin. The manner of doing things is a great deal. 

Ice Currants, 

Take Arge bunches of ripe currants, have them clean, whisk the 
white of an egg to a froth, and dtp them in it, lay them on a sieve or 
plate not to be touched, sift double refined sugar over them very thick, 
and dry them in a cool oven. 

Icing for Cake. 

2 lbs. double refined sugar ; 5 eggs ; 1 spoon of fine starch ; 1 spoon 
rose-water; 1 pennyworth gum .Arabic in powder; 1 juice of lemon. 

Make the sugar fine, and sift it through a hair sieve, mh the starch 
. fine, sift, and the gum Arabic sift also ; beat or stir all well together. 
Take the whites of the eggs, whisk them well, put one spoonful of 
rose-water, one spoon of the juice of lemon, beat well together, then 
put to the sugar by degrees, until you wet it, then beat it until the 
cake is baked ; lay it on with a knife, and the ornaments, if you have 
any ; and if it does not harden sufficiently from the warmth of the 
fpke, return it to the oven. Be careful not to discolor. 

Ice Cream. 
2 quarts of milk ; 2 oz. of sugar ; 12 eggs ; 2 lemons. 
Orate the peels into the milk, and boil ; sweeten ; take the yellows 
of 4 i )f the .eggs, and half of the whites ; beat them well, then add 
(bit or ili ig rnv^k. keep them stirring, set the dish over the fire &ve min* 
lies, stimng it m s^antly, then pour through a sieve into your freea> 
ing-pot. The propoiti jn«i to surround the pot is one quart of salt to 
one pail full of ice. Place it in as cold a place as possible; as fast 
as it freezes on the sides, remove it with the spoon. One hour is snf 
6eient to freeze it. 

Scotch Marmalade. 
2 lbs. honey ; 2 pints juice of Seville oranges. 
Squeeie the juice from the oranges, put them together. Bad haH} \n 
to tkK>% wdl tiniied stew-pan, and boil to a proper cotisitte^M^* 
S 
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1 po—iof fujuwj frmit; SkaoM; 1 qpotofcroui; codaneaL 

Sniene tke jnee of tke loMOi iato naw OTigmr to teste ; , tiiett pue 
■I ttroadi « flieie, mad if lupberrj. or itimwbeny, or moj odier ripe 
fnat. Mid « fitde mdriiwl to hoglAn the color. Haire the freoiiig- 
DolBiee uid deumMt tfaecieui into it, and eoter it; then put the 
pot iato the tab witlitke ice beat amB, ami oooK salt; torn the fieea- 
n^-pot ^aick, aad as the cieaa sticks to the srfee, aciape it doara with 
aa ice spooe, and so oa mcfl it is froam. Tlw mofe the cream if 
jporked to the side with a spoon, the smoo t h er and better it wiD be fla- 

sred. After it is weD fraaea, take it oat and pot it into ice shapes 
with sak and iee ; then caieMlj warii the shapes for fear of any saU 
adheriag to ttiem ; dip then ia lakewarm water, and send to the table. 
Fresh friiit, strawbernes, or raspbenies, are nice, bat more saear wOl 
benecessaiy. 

Currant Jdbf^ to «se with VenUm, 
10 lbs. of the juice of red canants ; 8 lbs. dean broarn sagar. 
As the carrantB may, for this jelly, get rery ripe, they can be brokea 
through a colander, ajid then be cleaned with flannel jelly-bags. 
When perfectly clean, add the sugar, boil and skim ontil it jellieSj 
which is known by dipping in a spoon and hobhi^ it in the air; whea 
it hangs in a drop to the spoon, it is done : pour ioto pots ; when cold, 
cover as before directed. 

Another way, 
4 lbs. double refined sugar ; 4 lbs. of clear juice extracted in a jar. 
Stir gently and smoothly for three hours, then put into glasseft, and 
In three days it will concrete into a firm jelly : then cover and set bv 
for pse. 

Black Currant Jelly. 
6 quarts of juice; 9 pounds of sugat. 
To ten quarts of the dry fruit, add one quart of water; out them ia 
a large stew-pot, tie paper cloee over them, and set them for two hours 
in a cool oren. Sqneeae them through a fine cloth, and add to every 
quart of joice a pound and a half of sugar loaf, broken in small 
pieces. Stir it until the sugar is meked ; when it boils, skim it quite 
clear. Boil it quick over a clear fire till it jellies ; try it as above 
directed. If jelly is boiled too long, it will lose its flavor, and riirink 
very much: pot and cover 



PICKLING. 

This branch of domestic economy comprises a great variety of arti 
des, which are eseentially necessary to the convenience of fainiliee. 
It is at the same time too prevalent a practice to make use of brass 
vtenails to give pickle a fine color. This pemidons custom is easily 
aaoftdad bvMatiog the Kquor, and keeiung it in a pioper degree o 
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warmtii before it is puureo upon the piokle. Stone jars are tbe best 
adapted for so'ind keeping. Pickles should kever be handled v^itii the 
JB^fir^ bat by a spoon kept for the purpose. 

To pickle Onions. 
Pet a sufficient quantity into salt and water, for nine days, observ- 
ing to change the water every day ; next put them into jars, and pour 
fresh boiling salt and water over them, cover them close up till they 
are cold, then make a second decoction of salt and water, and pour it 
OB boiling. When it is cold, drain the onions on a hair sieve: and pot 
them into wide- mouthed bottles ; fill them up with distilled vinegar ; 
put into every bottle a slice or two of ginger, a blade of mace, and a 
teaspoonful of sweet oil; which will keep the onions white. Cork 
them well up in a dry place. 

Mushrooms, 
Put the smallest that can be got into spring water, and mb them 
with a piece of new flannel dif^ied in salt. Throw them into cold 
water as they are cleaned, which will make them keep their color 
next pnt them into a sauce-pan, with a handful of salt upon them. ^ 

. Cover them close, and set them over the fire four or five minutes, oi ' 
till the heat drp.ws the liquor from them ; next lay them betwixt two 
dry cloths till they are cold ; put them into glass bottles, and fill them 

. up with distilled vinegar, with a blade of mace and a teaspoonful of 
Bweet oil into every bottle ; cork them up close, and place them in a 
diy, cool place ; as a substitute for distilled vinegar, nse white wine 
vinegar, or ale. AUegar will do, but it must be boiled with a little 
mace, salt, and a few slices of ginger, and it must be quite cold before 
it is poured upon the mushrooms. 

Another meOtod, — Bruise a quantity of well ^rrown flaps of mush- 
rooms with the hands, and then strew a fair proportion of salt over 
them ; let them stand all night, and the next day put them into stew- 
pans ; set them in a quick oven for twelve hours, and strain them 
through a hair sieve. To every gallon of liquor, put of cloves, Ja- 
maica black pepper, and ginger, one ounce each, 1-2 lb. of common 
■alt ; set it on fh slow fire, and let it boil till half the liquor is wasted ; 
then pnt it into a clean pot, and when cold, bottle it for use. 

Salmon. 

Boil the fish gently till done, and then take it up, strain the liqnoT. 
add bay leaves, pepper-corns, and salt ; give these a boil, and when 
rold, add the best vinegar to them ; then put the whole sufficiently 
liver tlie fish to cover it, and let it remain a month at least. 

To salt Hams. 
For three hams, pound and mix tcgethor half a peck of salt, half ap 
oonce of salt prunella, three ounces of saltpetre, and four pounds of 
eoarae salt; rub the hams well with this, and lay what is to snare over 
them ; let them lie three days, then hang them up. Take the pickle 
In which the hams were, put water enough to cov«c thtc^ Vak&v V^* 
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mere common salt, 1 11 it will bear an egg, then t)oil ano SKim it weU| 
put it in the salting tub, and the next morning put it to the hams 
keep them down the same as pickled pork ; in a fortnight take then 
out of the liquor, rub them well with brine, and hang them up to dry. 

To dry salt Beef and Po k. 
Iiiy the meat on a table, or in a tub, with a double bottom, that the 
brine may drain off as fast as it forms ; rub the salt well in, and be 
careful to apply it to every niche ; afterwards put it into either of the 
above utensils, when it must be frequently turned ; after the brine has 
ceased running, it must be quite buried in salt, and kept closely packed. 
Meat which has had the bones taken out, is the best for salting. In 
some places, the salted meat is pressed by heavy weights or a screw, to 
extract the moisture sooner. 

To pickle in Brine. 

A good brine is made of bay salt and water, thoroughly saturated, 
oo that some of the salt remains undissolved ; into this bnne the snb^ 
Btanciiis to be preserved are plunged, and kept covered with it. Amorc 
vegetables, French beans, artichokes, olives, and the different sorts m 
tempLire may be thus preserved, and among animals, herrings. 
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To make a rich Plum Cake. ' 

Take one pound of fresh butter, one pound of sugar, one pound and 
« half of flour, two pounds of currants, a glass of brandy, one pound 
of sweetmeats, two ounces of sweet almonds, ten eggs, a quarter of an 
ounce of allspice, and a quarter of an ounce of cinnamon. 

Melt the butter to a cream, and put in the sugar. Stir it till quite 
light, adding the allspice, and pounded cinnamon ; in a quarter of an 
hour take 3ie yolks of the eggs, and work them in, two or three at a 
time; and the whites of the same must by this time be beaten into a 
stronff snow quite ready to work in ; as the paste must not stand to 
chill the butter, or it will be heavy, work in the whites gradually ; then 
add the orange-peel, lemon and citron, cut in fine strips, and the currants, 
which must be mixed in well, with the sweet almonds. Then add the 
lifted flour and glass of brandy. Bake this cake in a tin hoop 'o a hot 
oven for three hours, and put twelve sheets of paper under it to Keep it 
from burning 

A fUdn Pound Cake. 
Bea' one pound of butter in an earthen pan until it is like a fine 
thick cream, then beat in nine whole egffs till quite light. Put in a 
^lasa of brandy, a little lemon-peel, shred fine, then work in a pound 
and a quarter of flour ; put Jt into the hoop or pan, and bake it for an 
hour. A pound plum cake is made the same, with putting one pcrand 
Euid a half of clean washed currants, and half a poone of caDdiod 
^1. 



TAftTRT, BTC. 63 

Rice Cakes. 

beat the yolks of fifteen eggs for nearly half an hour, with a whisk; 
nix well with them ten ounces of fine sifted loaf sugar, put in half a 
pound of ground rice, a little orange-water or brandy, and the rinds ol 
two lemons grated, then add the whites of seven eggs well beaten, and 
■tir the whole together for a quarter of an hour. Put them into a hoop, 
and set them in a quick oven for half an hour, when they will be prop> 
erly^done. 

Ijermm Cakes, 

Take one pound of sugar, three quarters of a pound of flour, fou^ 
teen eggs, two tablespoonfuls of rose-water, the raspings and juice of 
ionr lemons ; when the yolks are well beat up and separated, add the 
powder sugar, the lemon raspings, the juice, and the rose-water ; beat 
them well together in a pan with a round bottom, till it becomes quite 
light, for half an hour. Put the paste to the whites, previously well 
whisked about, and mix it very light. Wiien well mixed, sift in the 
flour, and knead it in with the paste, as light as possible ; form the 
biscuits, and bake tliem in small oval tins, with six sheets of paper 
under them, in a moderate heat. Butter the tins well, or it will prove 
difiicult to take out the biscuits, wiiich will be exceedingly nice if 
well made. Ice them previous to baking, but very lightly and even. 

Plain Gingerbread, 

Mix three pounds of flour with four ounces of moist sugar, half an 
ounce of powdered ginger, and one pound and a quarter of warm trea- 
cle ; melt half a pound of fresh butter in it, put it to the flour, and make 
it a paste ; then form it into nuts or cakes, or bake it in one cake. 

Another method — Mix six pounds of flour with two ounces of car- 
raway-seeds, two ounces of ground ginger, two ounces of candied 
orange-peel, the same of candied lemon-peel cut in pieces, a little salt, 
and six ounces of moist sugar : melt one pound of fresh butter in 
aboat half a pint of milk, pour it by degrees into four pounds of trea- 
cle, stir it well together, and add it, a lime at a time, to the flour ; mix 
it tlioroughly ; make it into a paste ; roll it out rather thin, and cut 
into cakes with the top of a dredger or wine-glass; put them on 
floared tins, and bake them in rather a brisk oven. 
Cream Cakes. 

Beat the wnites of nine egss to a stifi* froth, stir it gently with a 
Bpoon, lest the froth should fs3/, and to every white of an egg grate 
the rinds of two lemons ; shake in gently a spoonful of double refined 
sugar sifted fine, lay a wet sheet of paper on a tin, and with a spoon 
drop the froth in little lumps on it near each other. Silt a good quan- 
tity of sugar over them, set them in the oven after the bread is out, 
and close up the mouth of it, which will occasion the froth to rise. 
As soon as they are colored they will be sutliciently baked ; lay them 
liy two bottoms together on a sieve, and dry them in a cool oven. 
Crumpets, 

Bit two pounda of flour with a little salt before the fire till ^pitt 
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warm : tbec mix it with wann m: k and water till it is as stiff as li 
ean be stirred ; let the milk be as warm as it can be borne with the 
finger, put a cupfal of this with .hree eggs weU beaten, and m^xed 
wiUi three spoonfuls of very thick yeast ; then put this to the batter, 
and beat them ail well together in n large pan or bowl add as moeh 
milk and water as will oiake it into a thick batter; cover it ck»e, and 
put it before the fire to rise ; put a bit of butter in a piece of thin mna- 
liu, tie it up, and rub it lightly over the iron hearth or frying-pan; them 
pour on a sufficient quantity of batter at a time to make one crumpet; 
let it do slowly, and it will be very light. Bake them all the ame 
way. They should not be brown, but <? a fine yellow. 

Muffins. 
Mix a quartern oi ntns flour, 1 1-2 pints of warm milk and water, 
with 1-4 of a pint of good yeast, and a little salt; stir them together 
for a quarter of an hour, then strain the liquor into a quarter of a peck 
of fine fionr ; mix the dough well, and set it to rise for an hour, then 
roll it up and pull it into small pieces, make them up in the hand like 
balls, and lay a flannel over them while rolling, to keep them warm. 
The dough should be closely covered up the whole time ; when the 
whole is rolled into balls, the first that are made will be ready for 
baking. When thev are spread out in the right form for muffins, lay 
them on tins and bake them, and as the bottoms begin to change color, 
turn them on tlie other side. 

Common Bum, 
Rub four ounces of butter into two pounds of flour, a little salt, fonr 
ounces of sugar, a dessert-spoonful of carraways, and a teaspoonful of 
ginger ; put some warm milk or cream to four tablespoonfuls of veast; 
mix all together into a paste, but not too stiff; cover it over, and set it 
before Uie fire an hour to rise, then make it into buns, pVit them on a 
tin, set them before the fire for a quarter of an hour, cover over with 
flannel, then brush them with very warm milk, and bake them of a 
nice brown in a moderate oven. 

Rusks. 

Beat up seven eggs, mix them with half a pint of warm new milk. 
In which a quarter of a pound of butter has been melted, add a quar- 
ter of a pint of yeast, and three ounces of sugar ; put them gradually 
Into as much flour as will make a light paste nearly as thin as batter; 
let it rise before the fire half an hour, add more flour to make it a little 
Itiffisr, work it well, and divide it into small loaves, or cakes, about 
AvD or six inches wide, and flatten them. When baked and cold, put 
thvin into the oven to brown a little. These cakes, when first baked, 
%r« vory good buttered for tea ; if they am made with ctrraway seeds, 
lh«y «at v«ry nice cold. 

Baked Custards. 

IMl a pint of cream with some mace and cinnamon, and when it if 
«i^ Uk« (t>ur yolks of eggs, a little rose-water, sadi, nntmeg, and 
•Hgtri lo Halo ) laix them well and bake them. 
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Lemon Oustards. 

Take half a pound of donble refip«d sugar, the juice of two lemonii, 
llw rind of one pared very thin, the inner rind of one boiled tender, itrtd 
ffvbbed through a sieve, and a pint of white wine ; UhI them for somo 
lime, tiien take out the peel ana a l.ttle of the liquor ; strain them into 
Ike dishy stir them well together, and set them to cooL 
Orange or Lemon Pte. 

Rub six oranges or lemons with salt, and put them into water, with 
a handful of salt, for two days. Put every day fresh water without 
talt, for a fortnight fioll them tender, cut them into half 4)uarters, 
corner ways, quite thin ; boil six pippins, pared, cored, and quartered, 
in a pint of water till they break, then put the liquor to the oranges ot 
lemons, with half tlie putp of thb pippins well broken, and a pound ol 
sugar; boil tliem a quarter of an hourt then put them into a pot and 
Equeease in two spoonfuls of the juice of either orange or lemon, ac^ 
cording to the kind of tart ; put puff paste, very thin, into shallow 
patty-pans. Take a brush, ana rub them over with melted butter, mft 
double refined sugar over them, which will form a pretty icing, and 
hake them. 



THE CANARY BIRD FANCIER. 

Foil tiie amusement of our leisure hours, I know not that a more 
innocent or ration&l pursuit can be recommended than that of rearing 
these harmonious songsters. 

In many of the principal cities and towns, the industrious mechanic 
and manufacturer are enabled to pay the entire of their rents, and to 
add to their comforts, by attending^ in the intervals of their labor, to 
the rearing and management of these pleasing little warblers. 
Pleasure is thus blended with profit ; and our pretty songsters help tc 
'*' feed the liunfirry and clothe the nalbed." 

To the gentleman fancier they afford an equal degree of amusement 
and delight ; and, if profit were his object, the prices which are fre- 
quently given for well-bred birds, sufficiently prove that they may he 
easily obtained. I will only add, the directions here given for their 
treatment in cases of illness, are the result of practical knowled^fb, ?jA 
many years' experience of their efficacy. 



(1.) Of the general characteristics of Canaries, 
Canaries are not naturally so delicate as they are thought to be, 
bat become so from the liitle attention and improper treatment that is 
sometimes paid them. It may be said with truth, that they excel 
most other birds in their good qualities — 1st, In the sweetness and 
melody of their song, which continues nearly the whole of the year, 
excepting only the time of moulting, during which they are generally 
•Uent ; uthough some, in spite of their annual illness, do not evea 
tu'n lose their song. Sdly, By their rich and beautiful plomage, whkk 
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jR displayed in seven or eight difierent colors, causing a rariety of cur 
respcmding names to be given them by different fanciera. 3dly, B5 
their docility ; which is manifested by their learning quickly a variety 
of pleasing little tricks — such as coming at the order of their master, 
ana even pronouncing distinctly several words. Add to this their apt 
ness in learning airs, by means of a flageolet or bird-organ, even keep- 
ing time as correctly as a skillful musician. The manner of teaching 
them will be shown hereafter. 

(2.) The proper time for pairing Canaries. 

As to the time of pairing, it generally commences about the middle 
or latter end of March, but in some degree depends upon the weather, 
at tliat period, being genial or otherwise. The best criterion is, when 
the frosts have disappeared, and the fays of the sun begin to shed the 
enlivening warmth, which, at the time I have named, is generally the 
case. 

You may then pair them in the following manner : Take a small 
cage whicn is well cleaned ; be careful there are no small red insects, 
which are very injurious, and of which I shall hereafter speak. Se- 
lect the cock and hen Canary you intend to pair, and put them in to- 
gether, as they sooner match in a small cage than in a large one. 
Although at first they may fight and quarrel, let not this alarm you, 
as you will soon see them reconciled, which will be known by theii 
feeding each otheor, billing,. &c. 

During the time they are preparing, they must be fed in the follow 
ing manner : Boil an egs very hard, and chop or grate it very fine, to 
which add bread crumbled equally fine, a little maw seed, and mix this 
all up well together in a plate, an^ give the birds a tablespoonful twic€ 
K day. In ten days (sometimes much sooner) they will be paired. 

(3.) The most advantageous place for the Breeding Cage, 

The situation of the breeding cage is an object of considerable im- 
liortance ; let it be where it may, tne birds, prompted by nature, will 
go to nest ; but there will be a great difference in the success that 
awaits the breeder. 

For instance, if the cage be in a dark room, where the sun seldom 
appei^rs, and never shines on the cage, the young birds that may be 
bred will be weakly, dull, and small ; and not equal in three weeks 
to birds of ten days old, which are bred in a more cheerful situation ; 
80 that if you wish to procure fine birds, let your breeding cage be in 
a room which enjoys the morning sun, and on which it continues, \i 
possible, the best part of the forenoon, which is preferable to a room 
where the sun shines only in the afternoon, as the excessive heat then 
sometimes causes the hen to falMll, and forsake her nest ; it likewise 
occasions what may be termed a sweating sickness, and causes the 
tiirds to breed mites, which destroy the young ones, sucking theit 
oiood, and sticking to them with the most obstinate pertinacity, as long 
at life remains. 1 do not now speak of a variety of accidents to wliicS 
Ibey are liable, as having clear and unproductive egss, or being in a 
room which does not suit their temper, ^or they have their preferences 
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and aDtipathies, and their behavior in their room or cage will reaitil? 
testify their satis&ction or dislike to it. 

(4.) Observations on the mode af Pairing, 

The original Canary, wliich was of a dusky buff and dark firreen 

cokftFy is now bat little esteemed in comparison with the birds di8t]i>' 

gaished by the terms jonque and mealy. In pairing, care should bo 

taken not to put a cock and hen both mealy, otherwise the color of the 

Cog ones would degenerate to a disagreeable dirty or whitish tint : 
rather you should pair a fine jonque or yejlow cock with a mealy 
•Mu, ini ^«w may then expect the young birds, particularly the cocks, 
to follow the color of the father. So also is it with streaked, striped, 
spotted, or various colored birds, taking care, if the predominant color 
be yellow, to pair with mealy^ and vice versa. If you wish to breed 
splashed or marked birds, I should recommend you to pir a fine* 
Boaped lively green or splashed male bird with a yellow or jonque hen ; 
the produce of this pair will be marked, and of various colors. To 
breed full-colored yellow birds without a spot or splash, you should 
procure a fine large mealy hen, bred from yellow birds, with whick 
match a ionque cock bird ; or a pair of close- feathered yellow birds, 
large and strong : these latter will, from being both jonque, if they are 
not of a good size, dwindle very much, but from such matches are 
thrown the fine deep yellow birds. If you wish to breed green Cana- 
ries, let the birds you pair be both green, or a green cock bird with a 
yellow or mealy hen, bred from green old ones, from which I have 
known to be produced that pleasing variety called ^ Cinnamon Birds.'* 

(5) The ffroper materials for Nests. 

There are different materials given them to build their nests with 
but nothing is so good as a little fine hay and cow's hair,,or deer's hair 
which latter ought to be well washed to clean it from dust, and then 
dried in the sun or before the fire. This hair, after serving one nest, 
may be washed and dried, and it will serve the remainder of the sea- 
son, being as good as the first for the succeeding nest. 

The best nest-boxes are those which are comp^ed entirely of wicket, 
or wooden sides with wire bottoms, so that iJie du«t, if any be left in tlie 
hair, falls through, and does not breed the red mites which prey on the 
younj^ birds. Yon must not fail to let the paired birds, when in the 
breedmg caae, have red sand or gravel, whicii ought to be dried before 
it is given them, and laid pretty thick at the bottom of the cage, so thai 
If the cock or hen, in flying off the nest, happen to draw a young bird 
or eeg out after them, which sometimes occurs, it falls on the soft 
sano, and thus frequently is saved a valuable bird. I would recom* 
mend, when your birds are first put up, to give them only one nest* 
box, as they are apt^ when they have two, to carry the building mate- 
rials first to one and then to another, and by these means lose time. 
When the hen sits, the other nest box is easily put in, or indeed aftei 
■he has hatched. It is better to make the second and following nesl 
tin them, as by so doing they are saved much •unnecessai^ CiA&iv^O' 
3* 
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uid A it does not please them, they soon adapt it to their wishes oi 
hacj. 

(6.) Directions for Feeding. 
Tlie ibUowing food must be given lo them when they have yovng: 
Bol. an egg very hard, and grate it through a grater, snch as is used 
for grating horse-radish ; after that, take a piece of stale bread about 
the size of an egg, and grate it through the grater, after the egg if 
crated ; then mix them together ; pass it through the grater twice, and 
U will mix the better. Give them, now and then* for a change, a {Meee 
of stale bread soaked in water, with the crust taken off, then squeeze 
the water out« add a little sweet milk to it, and then give it to the birds ; 
also give them cabbage now and then when in season — this is a J!ne 
thing for them. This ought to be given them two or three times a day, 
with chicken-weed or salad, if in season. Many persons who com 
mence breeding Canaries, without previoudy knowing the necessary 
management of them, vary often meet with such disappointment from 
ihe number of birds that die, that they give it up in dls£ust, attributinp 
'ault to the Urd, when they alone are to be Uamed. The young ones 
are generally lost from being either fed too much or too little, and 
without paying any attention as to the food being proper at thn season 
it is given them, or not. For instance, chick-weed or salad, which in 

f proper season are excellent, if given too early in the year, are abso- 
ute poison ; that is, before the plants are in that stage of their growth 
that their bitterness goes off, and their cold acrid juices aie dissipated 
or exhaled by the heat of the sun. Thus, when your young biids can 
feed themselves, (which you will observe by their not letting the- cock 
feed them any longer, or by his discontinuing to do so,) you may cage 
them off and give them chopped egg, with bread, as oefore stated, with 
the addition of a little maw seed, and some ground or bruised rape, 
till they are seven weeks old ; when they will be able t( crack hanj 
ieed, which should, however, before that time, be given them. They 
should then have a mixture of rape, Canary, yellow, and hemp saeds 
mixed together, taking care that fresh seed be put in their box every 
two days, with now and then a few grains of bruised hemp seed. Some 
feed their birds with rape alone, thinking they live longer. I have ob- 
served it renders them so thin, that they often die at the first illness 
that attacks them — ^and particularly the later birds when moulting. 
Another evil to guard against is, when your old birds are put in a cage 
with soft food, £c., to breed, they generally gorge to such a degree as 
to swell themselves and die. Many Canaries are killed by giving them 
too large a quantity of soft food, as eggs, greens, &.C., which is not 
always necessary for them. Remem&r, when breeding, your old 
Mrds should have (besides Canary, rape, and hemp seed) a uttle lettuce 
aeed, which purges and clears them of such foul humors as may have 
ffenerated during the winter. And, as the breeding time is the most 
difficult lime to manage them, 1 shall be particular in my directions ibi 
their treatment at that season. 

The hen sits thirteen, but more frequently fourteen, days, although 
much depends on the* state of the weather, as in veiy fine weather they 



THE CANARY BIBD FAMCIEE. tt^ 

bucn teooer than in duil and cold weather; however, two days before 
fcbe faatehefl, I jjfenerally clean the perches, fill the box with seed, and 
the fountain with water, so that they may not be disturbed for two or 
tliree days after they hatch. The soft meat must be given them three 
tines a day ; you may likewise give them a little seed, chick-weed as 
free as possible from the large, rank leaves, which are verv injurious. 
In July and August, (hey should have ripe plantain, or a lettuce leaf, 
feeding them at six o*clock in the morning, at noon, and again at five 
in the afternoon. In the hot months, they must be very particu.arly 
attended to ; and this food put in the cage in the morning, if any re- 
mains, should be taken away when next fed, as the soft meat in.^ few 
hours turns sour, the chick-weed also withers, so that the old ones, feei^ 
ing Uieir young on these nauseous, half-rotten substances, retard tlieii 
growth, and make them weak and large bellied, instead of being strong, 
straight, and taper. I also give them lettuce seed and plantain seed 
mixed in a small pot. Observe what the old ones prefer, giving them 
as much of that particular seed as they will eat : for the less they 
feed the young ones on green meat the better, as it causes the surfeit 
or swelling before observed. I put sometimes a piece of stick liquor- 
ice into w\r water glass, which gives a flavor to the water, and vets 
as an alterative. 

In hot weather they should have clean water once a day in pans, to 
batiie and wash in, which greatly refreshes them ; as well as in their 
glasses, as they drink much oft^ier than in cold weather. 

(7.) Directions to make Pastes to bring them up by Tiand, 

When you wish to bring up a Canary by hand, for the purpose of 
rendering him remarkably tame, you must first see if he is strong 
enough to be taken away from the old ones ; as should he be taker 
away too soon, he is apt to pine ; neither must he be left too long, as- 
in that case he is obstinate, sullen, and difficult to breed. 

The bird thus intended to be Inought up, should be well fledged or 
feathered ; if a mealy bird, eleven days is the proper age ; if a jonque, 
thirteen. When taken from the hen, he should be placed in a warm 
box, and kept in rather a dark situation, to make him forget the old 
ones. 

This rule is not without exception ; as sometimes the hen is taken 
ill in breeding, and cannot feed her young, so that it becomes neces- 
sary they should be taken from her sooner, and bred up by hand, if 
ron have not another hen under which you can put them. And occa* 
ttonally a hen feeds so ill, that the voung ones fall away, and will <ii6 
for want of food. When this is the case, they must be taken from 
her, or they would soon be past recovery, from the efiect of her ne- 
fldeet Frequently the hen leaves them at eight days old to the care oi 
me cock ; and although you give her proper things for her nest, she 
unmercifully plucks the feathers from her young ones ; in which case 
they must be taken from her, or she will kill them in two or three 
days. But when there is no pressing occasion to take them frooi 
Ibe old ones, they should be suflfered to remain as before stated. 

When they are taken away, the following; ^aste is ^iv«vith«oQ^'«^bk>^ 



60 THE CANARY BIRD FAICCJEK 

wiil keep good fifteen days. In <t large mortar, or on sji eveu taUa 
you must bridse with a rolling-pin a pint or quart of rape, in audi 
manner that you may blow the chaff away ; to this braised seed aid 
a piece of bread, reducing them to powder ; mix these together, ani 
put them in an oak box, which should be kept from the sun. Von 
may give them a teaspoonfui of this powder, with the addition of a 
littio hard yolk of egg and a few drops of watpr. By these meaiM 
you will have prepared in a minute food for your young birds with- 
out trouble. This powder must not be kept longer than twelve days, 
as it then becomes unfit for use, the rape seed turning sour, so that 
when the water is put in, it smells like mustard. After twenty dayet, 
if any of the powder remains, it may be given dry to the old ones, 
and it will do them no harm. I rather pre^r giving them their paste 
fresh every day, as I observe they thrive better. The first three days 
1 take them from the old ones, I give them part of a sponge biscuit, 
reduced to powder ; add a hard boiled yolk of egg, (or the white, which 
is better, if freafi, as it does not heat them as much as the yolk,) with 
a drop or two of water : make this up into a thick paste, as, if it be 
too liquid, it digests so quickly as to be of litUe or no service to them. 
After your birds are three or four days old, and begin to be strong, 
add to the mixture a small quantity of scalded rape seed, without 
bruising it, as they are strong enough to digest it. I sometimes give 
them, too, (chopped very fine,) a sweet aliiiond peeled, and a smal] 
quantity of chick-weed seed. This latter ought to- be given them twice 
a day in very hot weather. If you attend strictly to this mode of 
feeding, you may depend on your Canaries thriving well, and, on an 
average, you will scarcely lose one in fifty. 

(8.) How to treat those that are sick. 

If any of the young ones are ill, you must treat them as follows* 
Take a handful of hemp seed, which first wash in cold water, thep 
bruise it in a mortar, and put in water again, from which again take 
it and put it in a clean piece of linen, which you must squeeze ver) 
strongly in the last used water, and this is termed milk of hemp seed 
it win strengthen and nourish your young birds very much. Re* 
member to take the water glass away when you give your sick birdo 
this medicine. 

Birds brought up by hand require frequent feeding; let them be at* 
tended to every two hours at farthest. This regularity and frequency 
is absolutely requisite to procure complete success. To feed them, 
sharpen a small piece of wood, and at each time of feeding give them 
four or five moutnfuls, or till they refuse to open their mouths volun- 
tarily ; as, if too much gorged, they are apt, from a want of sufficieDt 
digestive powers, to become ill, and to fall into what may be termed a 
surfeit. At a month old you may cease feeding them with a stick, at 
they will then begin to feed alone. You mnst put them in a cage 
without perches, at first, and feed them as before directed, for abont a 
month. There must be a little rape and Canary in the seed box, or 
glass. When you see them strong enough, which will generally lui 
about seven weeks old, take the soft food by degrees away from tboo^ 
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uA ieave them only the rape, yeI.ow, and Canary. It will be weL to 
give tbem, now and then, a little bruised hemp seed, especially in the 
winter. Many fanciers boast that the Canaries brought up by the old 
ones are the strongest and best, while some maintain that the birda 
bnmght up by haiul by . ar exceed the others in strength and force ; 
(and the additional trouble considered, so they ought). It often hap- 
pens that those brooffht up by the old ones fall into a consumption, 
owing to the parent birds being ill, and not giving them half enough 
food; having five or six in a nest to bring up at a time, they mast 
necessarily neglect some, which become feeble and die. The cock 
and ben are likewise much relieved when the young ones arc taken 
away at ten or twelve days old ; and they live longer than when they 
are left entirely to rear them themselves. The young brought up br 
hand are more familiar than the others, and fewer die in the moult 
At least a nest from each pair of birds is gained by thus rearing 
tnem ; and they may have four nests without too much fatiguing them 
daring the breeding season, and they will the next season be in as 
good a state to breed as they were the first year. 

A bird that breeds, seldom lives longer than ten years*: others, that 
are not bred from, but kept merely for song, hSve been known to attain 
the age of twenty years. 



THE ETIQUETTE OF COURTSHIP AND 

MARRIAGE. 

No subject in this work is more important, and certainly noje wil 
be studied with as much attention, as that of the present section. 
Love is the universal passion, courtship is the most interesting avoca« 
tion of human life, and marriage one of the great ends of existence. 
As our wives are not purchased as in China, nor stolen as in some 
parts of Africa, nor in general negotiated for by parents, as in somi 
countries in Europe, but wooed and~woji by polite attentions, the man 
ner in which a gentleman should behave towards ladies is a matter of 
the greatest importance. Charms, filters, and talismans are used no 
lonflrer — the only proper talismans are worth and accomplishments. 



How to ttnn the favor of Ladies, 
To win the favor of the ladies, dress and manner must never be 
neglected. Women look more to sense than to beauty, and a man 
shows his sense, or his want of it, in every action of his life. When 
a young man first finds himself in the company of the other sex, he 
is seldom free from a degree of bashfulness, which makes him more 
awkward than he would otherwise appear, and he very often errs from 
real ignorance of what he should say or do. Though a feeling of re* 
. spect and kindness, and a desire to be obliging and agreeable, wiK 
always be recognized and appreciated, there are certain fonop vary 
Moveoient to be understood. 
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How to address a Lady, 

We address a married lady, or widow, as Madam, or bj name, 
Missis or Mistress Jones. In answering a question, we contract tht 
Madam to ma'am — as " yes, ma'am, no ma'am, fery fine day, ma*am«" 

A single lady, of a certain age, may also be addressed as Madam. 

A young hdy, if the eldest of the family, unmarried, is entitled tt 
the simame, as Miss Smith, while her yonnger sisters are called Misi 
Mary, Miss Julia, &c. The term *" Miss," used by itself, is very iofll- 

It is expected, that gentlemen will, upon every proper occasion, o^fer 
civilities to ladies of their acquaintance, and especially (e those for 
whom they have a particular attachment 

A gentleman meeting a lady at an evening party, is stmck with her 
appearance. Ascertaining that she is not engaged, which he may do 
from some acquaintance, be takes some opportunity oi saying, 

** Miss Ellen, will you honor me, by accepting my escort home, to- 
night?" or 
^ Miss Ellen, shall I have the pleasure of seeing you. home t" or, 
" Miss Ellen, make m^ happy by selecting me for your cavalier ;" ufe, 
" Miss Ellen, shall I have the pleasure of protecting yon t'* 
The last, of course, as the others, may be half in fun, for these Iit« 
tie matters do not require much seriousness. The lady replies, if 
engaged, 
"Ej 



ixcuse me. Sir. I am already provided for ;" or, pleasantly, 
^ How unfortunate ! If you had been five minutes earlier, I migfaf 

have availed myself of your services ;' or, if disengaged, 
** Thank you, Sir ; 1 shall be obliged for your attention ;" or, 
" With pleasure. Sir, if my company will pay you for your trouble ;** 

or, any other pleasant way of saying th^t she accepts, and is gratefal 

for the attention proffered to her. 
The preliminaries settled, which should be as early as possible, his 

attention should be public. He should assist her in putting on her 

cloak and shawl, and offer her iiis arm before leaving the room.. 

P'^liminaries of Courtship. 

There is no reason why the passion of love should be wrapped up 
in mystery. It would prev^mt much and complicated misery In the 
world, if all younp" persons understood it truly. 

According to the usages of society, it is the custom for the man to 
propose marriage, and for the female to refuse or accept the offer, as 
she may think fit. There ought to be a perfect freedom of the wiU ia 
both parties. 

When a young man admires a lady, and thinks her society neces- 
sary to his happiness, it is proper, before committing himself, or indu- 
cing the object of his admiration to do so, to apply to her parents or 
guardians for permission to address her ; this is a becoming mai^ of ie» 
opect, and the circumstances must be very peculiar, which would jm* 
tuV a deviation from this course. 

Evsryth^ng secret and unacknowledged is to be avoided, as tiitf wti^ 
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itation o£ a dandeetine intercourse is always more or less injarioaa 
iJirougli lifs. The romance evaporates, bat the memory of iiidiscro- 
lion Burviveii. 

Young men frequently amuse themselves by playing with the feel' 
ings iji young women. They visit them often, they walk with them, 
tbey pay tbem divers attentions, and after giving them an idea that 
Ibey are attached to ihem, they either leave them, or, what is worse, 
oarer come to an explanation of their sentiments. This is to act the 
shmcter of a dtrngler^ a character truly dastardly amk infamous. 

How to Commence a Courtship. 

A gentleman having met a lady at social parties, danced with her at 
balk, accompanied her to and from church, may desire to become more 
intimately acquainted. In short, you wish to commence a formal 
courtship. Tiiis is a case for palpitations, but forget not that ** faint 
heart never won fair lady." What will you do ? Why, taking some 
good opportunity, you will say, 

** Miss Wilson, since I became acquainted with you, I have been 
every da;^ more pleased with your society, and I hope you will allow 
me to enjoy more of it — if you are not otherwise engaged, will you 
permit me to visit you on Sunday evening ?" 

The lady will blash, no doubt — she may tremble a little, but if your 
poposftion is acceptable to her, she may say, 

^ I am grateful for your good opinion, and shall be happy to see >ou.** 

Or if her (Hends have not been consulted, as they usually are be- 
fore matters proceed so far, she may say : 

** I am sensible of your kindness, Sir ; but I cannot consent to a 
private interview, without consulting my family." 

Or she may infuse altogether, and in such a case, should do so with 
every regard to the feelings of the gentleman, and, if engaged, should 
say frankly : , 

** I shall be happy to see you at all times as a friend, but 1 am not at 
liberty to grant a private interview.*' 

As, in all these afiairs, the lady is the respondent, there is little ne- 
cessity for any directions in regard to her conduct, as a " Yes" ever 
to softly whispered, is a sufficient affirmative, and as her kindneeis of 
heart will induce her to soften as much as possible her '' No." 

To tell a lady who has granted the preliminary favors, that you 
bye her better •than life, and to ask her to name the happy day, are 
mkUera of nerve, rather than form, and require no teaching. 

Love Letters, 

A gentleman is struck with the appearance of a lady, and is desirous 
of her acquaintance, bur: there are no means within his reach of ob- 
taining an introduction, and he has no friends who are acquainted wiui 
hereelf or her family. In this dilemma there is no alternative bat a 
letter. 

There is, besides, a delicacy, a timidity, and nervousness in lov^ 
which makes many men desire some mode of communicaticn ratbtf 
tlail the apeecb, which, in such cases, too often fails them. In abort 
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tbeie are reasons enou<rh for writin'g^>biit when the enamored youti 
has set about penning a letter to the object of his passion, how diffi* 
enlt does he find it ! How many sheets of paper does he spoil ! How 
many efforts does he make before he succeeds in writing one to suit 
lum! 

It may be doubted whether as many reams of paper have ever been 
used in 'i;;^tinfir letters uoon all other subjects, as have been consumed 
upon epistles of love ; and there is probably no man living who hat 
not at some time written, or desired to write, some missive which 
mifvht explain his passion to the amiable being of whom he was enam- 
or^ ; and it has been the same, so far as can be judged, in all the 
generations of the world. 

Affiiirs of the heart — ^the delicate and interesting preliminane« of 
marriage, are oflener settled by the pen than in any otner manner. 

To write the words legibly, to spell them correctly, to point them 
properly, to begin every sentence and every proper name with a cap- 
ital letter, every one is supposed to learn at schoM. 

To give examples of letters would be useless and absurd, as each 
particular case must necessarily require a widely different epistle, and 
the judgment and feelings of the party writing must be left to control 
both the style and substance of the letter. 

For a love letter, good paper is indispensable. When it can be pro- 
cured, that of a costly quality, gold-edged, perfumed, or ornamented in 
the French style, may be properly us^. The letter should be care- 
fully enveloped, and nicely sealed with a fancy wafer — not a common 
one, of course, where any other can be had ; or, what is better, plain 
or fitncy sealing wax. As all persons are more or less governed by 
first impressions and externals, the whole aflldr should be as neat and 
elegai\t as possible. 

Popping the Q^estisTL 

Tliere is nothing more appalling to a modest and sensitive young 
man than asking Oie girl he loves to marry him ; and there are few 
who do not find their moral courage tasked to the utmost Many a 
man who would lead a forlorn hope, mount a breach, and ** seek the 
bubble ruputation e*en in the cannon's mouth," trembles at the idea of 
asking a woman the question which is to decide his fate. Ladies may 
congratulate themselves that nature and custom have made them the 
responding party. 

In a matter which men have always found so terrible, yet which, in 
one way or other, they have always contrived in some awkwaid way 
to accomplish, it is not easy to give instructions suited to every emer 
Tency. 

A man naturally conforms to the disposition of the woman he ad 
lires. If she be serious, he will approach the awful subject wilb 
ue solemnity — if gay and lively, he will make it an excellent joke*- 

softly sentimental, he must woo her in a strain of high-wronghi 

mance— if severely practical, he relies upon straight-forward ooa» 

m sense. 

There is one maxim of universal application— Never lose an oppctr 
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ninity. What can a woman think of a lover who neglects one ? 
Women cannot make direct advances, but they use infinite tact iL 
giving men occasions to make them. In every case, it is fair to pro* 
■nme that when a woman gives a man an opportunity, she expects him 
to improve it ; and though he may tremble, and feel his pulses throb- 
bing and tinglinff through every umb ; though his heart is filling up 
his throaty and his tongue cleaves to the roof of his mouth, yet the 
awful question must be asked — the fearful task accomplished. . 

In the countiy, the lover is taking a romantic walk by moonlight, 
with, the lady of his love — ^talks of the beauty of the scenery, the har« 
mony of nature, and exclaims, *' Ah ! Julia, how happy would exist* 
ence prove, if I always had such a companion !" 

She sighs, and leans more fondly on the arm that tremblingly sup* 
pOTts her. 

** My dearest Julia, be mine forever !" 

This is a settler, and the answer, ever, so inaudible, ''makes or 
undoes him quite." 

** Take pity on a forlorn ^bachelor,'* says another, in a manner which 
may be either jest or earnest, *^ marry me at once, and put me out of 
my misery.** 

** With all my heart, whenever you are ready," replies the laughing 
fair. A joke carried thus far is easily made earnest. 

A point is often carried by taking a thing for granted. A gentle- 
man who has been paying attentions to a lady, says, ^ Well, Mary, 
when is the happy day ?" ^ What day, pray ?" she asks, with a con- 
scious blush. 

^ Why, everybodj knows that we are going to get married, and it 
might as well be one time as another ; so, when shall it be ?" 

Cornered in this fashion, there is no retreat. 

*'Jane, I love you! Will you marry me?" would be somewhat 
abrupt, and a simple, frankly given, *' Yes !" would be short and sweet, 
for an answer. . 

^ Ellen, one word from you would make me the happiest man in 
the universe 1" 

** I should be cruel not to speak it, then, unless it is a very hard one." 

*' It is a word of three letters, and answers the question. Will you 
have me ?" 

The lady, of course, says Yes, unless she happen to prefer a word 
of otdy two tetters, and answers No. 

And so this interesting and terrible process in practice; simple as it 
is in theory, is varied in a hundred ways, according to circumstances 
and the various dispositions. 

One timid gentleman asks, *'4Iave you any objection to change your 
name ?" and follows this up with another, which clenches its signifi* 
cance, ** How would mine suit you ?" 

Another asks, ** Will you tell me what I most wish to know ?" 

"Yes, if I can." 

^ The happy day when we shall be married ?" 

Another says, ** My Eliza, we miist do what all the worM evldeQU> 
Qipentf wo atiaV * 
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*^ All the world is very irapertiiieut*' 

*■ I know it— but it caa't be bdped. When shall I tell tlie panoa 
u> be ready ?" 

As a general rule, a gentleman never need be /efnsed. Every 
woman, except a heartless coquette, finds the means <^ discouraging e 
man whom she does not intend to have, before the matter comes to the 
point of a declaratioiL 

Marriage Ceremony 

Weddings are everywhere accompanied with some degree ei cere 
iDony, and are usually considered as occasions of festivity. 

The preliiDinaries bavins been arranged by the contracting parties 
and the lady having named the happy £iy, preparations are made few 
the wedding. Those who belong to the Episcopal and Roman Catho- 
lic churches are usually married at church, in the morning, and by the 
prescribed forms. In some cases there is a wedding party given in 
the evening ; in others, the happy couple make a short wedding tour, 
and issue cards of invitation on their return. 

Among other denominations, the parties are married by a dergyman 
or magistrate ; and in the State of New York, marriage being consid- 
ered by the law only a civil contract, it may be witnessed by any 
person. >^ 

Where a wedding is celebrated in the usual forms, cards of invita- 
tion are issued, at least a week beforehand. The hour selected is 
usually eight o'clock, P. M. Wedding cake, wines, and other refresh- 
ments, are provided by the bride and her friends for the occasion. The 
bride is usually dremed in pure white — she wearp a white veil, and 
her head is crowned with a wreath of white flowers, usually artificial ; 
md orange blossoms are preferred. She should wear no ornaments 
but such as her intended husband or her finther may present her for the 
occasion — certainly no gift, if any such were retained, of any former 
sweetheart 

The bridemaid or bridemaids, if there be two, are generally younger 
than the bride, and should also be dressed in white, but more sin^ply. 
The bridegroom must be in full dress — ^that is, he must wear a dress 
coat, which, if be pleases, may be faced with white satin ; a white 
vest, blsbck pantaloons, and dress boots or pumps, with black silk stock- 
ings, and white kid gloves, and a white cravat. The bridegroom is 
attended by one or two groomsmen, who should be dressed in a nmi- 
lar manner. It is the duty of the bridemaids to assist in dressing the 
bride, and making the necessary preparations for the entertainment of 
the guests. The chief groomsman engages the clergyman or magis- 
trate, and upon his arrival, introduces him to the bride and bridegroom, 
Mid the friends of the parties. 

The invited guests, upon their arrival, are received as at other par- 
ies, and after visiting the dressing rooms, and arranging their toilets, 
they proceed to the room where the ceremony is to te performed, la 
some cases the marriage is performed before the arrival of the guests. 

When the hour for the ceremony has arrived, and all things are 
laaiiy, the wedding party, consisting of the happy couple, with the 
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bridomaids and groomsmen, walk into the room arm in arm; the 
groomsmen each attending the bridemaids, preceding the bride and 
Sridegroom, and take their position at the head of the room, which is 
Qsually the end farthest from the entrance ; the bride standing facing 
the assembly on the right of the bridegroom — the bridemaids taking 
their position at her riffht, and the groomsmen at, the left of the bride- 
groom. The principiu groomsman now formally introduces the cler- 
gyman or magistrate to the bride and bridegroom, and he proceeds to 
perform the marriage ceremony : if a ring is to bo used, the bride- 
groom procures a plain gold one previously, taking some means to 
have it of the proper size. 
, As soon as the ceremony is over, and the bridegroom has kissed the 
bride, the ciersymau or magistrate shakes hands with the bride, sa- 
luting her by her newly acquired name, as Mrs. — , and wishes 

them joy, prosperity, and happiness : the groomsmen and bridemaids 
then do the same ; and then the principal groomsman brings to them 
the other persons in the room, commencing with the parents and rela- 
tives of the parties, the bride's relatives having precedence, and ladies 
being accompanied by gentlemen. In this manner all present are ex- 
pected to make their salutations and congratulations, first to the newly 
married couple, and then to their parents and friends. And where the 
wedding ceremony has been performed before the arrival of the guests, 
they are received near the door, having, of course, first visited the 
dressing rooms, and introduced in the same manner. The groomsman 
takes occasion, before the clergyman or magistrate leaves, to privately 
thank him for his attendance, at the same time placing in his hand the 
marriage fee, which is wrapped up nicely in paper, and if more than 
the legal sum, as is frequently the case where the parties are wealthy, 
it is usually in gold. The bridegroom, of course, takes an early op- 
portunity to reiinburse his groomsman for necessary expenses. 

When the presentations and congratulations are over, that is, when 
the guests have arrived, the bridal party, which till now has kept its 

Kitiq^ mingles with the rest of the company, and joins in the dano 
or other amusements. 

The Bridal Chamber. 

The festivities should not be kept up too late ; and at the hour of 
retiring, the bride is to be conducted to the bridal chamber by the 
bridemaids, who assist her in her night toilet. The bridegroom upon 
receiving notice will retire, without farther attendance or ceremony. 

The practice of kissing the bride is not so common as formerly, and 
fan regard to this, the taste of the bridegroom may be consulted, as the 
rest of the company follow the exam{3e of the groomsman ; but the 
iiarents and very near relatives of the parties, of course act as affec- 
tion prompts them. 

The chamber frolics, such as the whole company visiting the bride 
and bridegroom after they are in bed, which was done some years VLfto. 
r^ten at the manriage of monarchs, and the custom of throwing tns 
stooking, etc., are ahrjoat luiivcrsally dispensed with. 
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After Marriage. 

Ader marriage Uie bridal party usuaHy travel for a week or isnQ 
npon their return, it id customary for the bride to be " at home" for a 
few days t3 receive visits. The first four weeks after marriage cod- 
Rtitute the honeymoon. 

You need not retain the whole of your previous acquaintance; 
those only to whom you send cards are, after marriage, considered m 
the circle of your visiting acquaintance. The parents or friends of 
the bride usually send the cards to her connexion; the bridegroom 
selects those persons among his former associates whom he wishes to 
retain as such. The cards are sometimes united by a silken cord, or 
white ribbon, to distinguish those of a newly married pair from ordi- 
nary visitors ; but it is doubtful whether it be in good taste. 

A married lady may leave her own or her husband's card in return- 
ing a visit ; the latter only would be adopted as a resource in the event 
of her not ha ring her own with her. 

A lady will not say, '* My husband," except among intimates ; in 
every other case she should address him by his christian name, calling 
him Mr. It is equally good ton, when alone with him, to designate 
him by his christian name. 

Cobbett, in his " Advice to a Husband,*' says, ^ I never could see 
the sense of its being a piece of etiquette, a sort of mark of good 
breeding, to make it a rule that man and wife are not to sit sioe by 
side in a mixed company ; that if a party walk out, the wife is to give 
her arm to some other than her husband ; that if there be any otiier 
hand near, his is not to help to a seat or into a carriage. I never could 
see the sense of this ; but I have always seen the nt 'isense of it plainly 
enough ; it is, in short, a piece of false refinement : i\ being interpreted, 
means that so free are the parties from a liability to suspicion, that 
each man can safely trust his wife with another man, and each 
woman her husband with another woman. But this piece of false 
refinement, like all others, overshoots its mark ; it says too much ; for 
it says that the parties have lewd thoughts in their minds,". • 

This is the sensible view taken of part of the etiquette of marriage, 
by a man of extreme practical sense. 

Acquaintances after Marriage. 

When a man marries, it is understood that all former acquaintance* 
ship endsy unless he intimate a desire to renew it, by sending you his 
own and his wife's card, if near, or by letter, if distant. If this be 
neglected, be sure no further intercourse is desired. 

In the first place — A bachelor is seldom very particular in tbe choice 
of his companions. So long as he is amused, he will associat ^ freely 
enough with those whose morals and habits would point thee out as 
highly dangerous persons to introduce into the sanctity of domestic life. 

Secondly — A married man has the tastes of another to consul^; and 
tlje friend of the husband may not be equally acceptable to the trtjfe. 

Besides — Newly-married people may wish to limit the circle of their 
fiieuds, from praiseworthy motives of economy. When a man first 
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^ 9et8 Up" in the worid, the burden of an extensive and indiscriminalo 
acquaintance may be felt in various ways. Many have liad cause to 
regret the weakness of mind which allowed them to plunge into a 
vortex of gayety and expense they could ill afford, from which thcv 
have found it difficult to extricate themselves, and the effects of which 
have proved a serious evil to them in afler-life. 

^ Wnen a man is about to be married, he usually gives a dinner to 
bis bachelor friends ; which is understood to be their cong6, unless he 
choose tu renew their acquaintance. 



HYDROPATHY, OR THE WATER CURE. 

Bathing has been practised, both as a preventive and a cnratjro of 
disease, from the earliest ages to the present day. 

It is a vulgar error, that the practice of cold bathing, when the 
body is bedewed with perspiration, is dangerous, and that numbers of 
pereons, every summer, lose their lives by this means. But the true 
fact is, tbat the danger in such cases is owing to the fatigue present, 
and not to perspiration checked. The ancient Romans were in the 
habit of often passing from their sudatorium, or sweating, to the cold 
bath. The Russians, for centuries, have been accustomed to so, while 
in a state of reeking sweat, to a cold immersion, or to roll in the snow. 
QOf also, in this way, the Indians of our own country accomplish, in 
a multitude of cases of rheumatism, fevers, etc., what could not be 
with anv amount of drugs, and the lancet besides. 

The Macedonians considered warm water to be enervating. Their 
women, after accouchement, were washed in cold water. 

The Spartans bathed their children, as soon as born, in cold water ; 
and the men of Sparta, both old and young, bathed at all seasons of 
the year, to harden their flesh, and strengthen their bodies. 

Among the Araucanian Indians of South America, a mother, imme- 
diately after childbirth, takes her child, and going down to the nearest 
stream of water, washes herself and it, and returns to the usual labcrs 
of her station. 

A remedy that has proved so potent in untrained and unskilled hands, 
afibrds a lesritimate prospect of much greater success when wielded by 
men of cultivated minds, and devoted to the practice of the healing art. 

So far as great names give a sanction to a system, the Water Cure 
is not without some of the most eminent in science, and the most dis- 
tinguished in practice. Not to mention a host of physicians and profes 
■ore on the continent of Europe, with the illustrious Liebig at their head, 
It may be enough to cite some names of well-deserved note in England 
— Sir Charles Scudamore, Drs. Wilson, Gully, Johnson, Adair, Craw* 
lord, Hume, Weatherhead, Freeman, Heathcote, Swethurst, Mr. Her- 
bert Mayo, Mr. Courtney, Mr. Abdy, and many others. The system 
to rapidly gaining cround amons intelligent and scientific men in oof 
own coimtry ; and the French, Prussian, and Austrian GovermneDts 
have already given their public approval of its practice^ the le^joita *' 
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their respective commissions sent to the establishment ot PriesBnitz at 
Unifenberg to investigate its merits, having given a favonble y 



The Process cf the Water Cure. 
Having premised with these general observations, we shall procM* 
to explain the various modes of administerinff the remedy, with tJbe 
diseases for which each mode is peculiarly 'ap|3icable. 

Sweating, 
This is produced as follows : The patient is stripped and kid npor 
A thick woolen blanket extended on the bed. An attendant wraps fini 
the one side of the blanket round the body- of the patient, drawing i1 
close in every direction : grasping now firmly with the one hand the 
|iortiqp in which the patient is wrapped, he draws with the other hand 
the blanket round the body, and tucks this part also under hhn. 

The coverings must be in close contact with the body, particalariy 
at the neck, so that the heat emitted may be retained, for it w the ex- 
cess of caloric thus confined that induces sweating. Before the oft- 
break of perspiration, slight excitement of the vessels generally passes 
off spontaneously ; but where ii does not, a cooling bindage must be 
laid on the head of the patient, at the same time adnfkinistering cold 
water internally. All parts affected with swellings are to be wrap- 
ped up. in warming applications before envelopment, in order to alky 
the pain, which is usually more violent previous to perspiration. As 
persons thus enveloped are helpless, a servant should always be in at- 
tendance to open the windows as soon as sweating ensues, and to give 
bs much cold water as is necessary to promote perspiration, every ten 
or fifteen minutes. 

The result of this mode of treatment is pretty certain. 

The best time for sweating in chronic cases is in the early honrs of 
.be morning, from four to five o'clock. A repetition :of the process 
the same day is only admissible as an exception. The ordinary dura- 
tion in chronic cases is from half an hour to three hours daily ; but 
ntoderate perspiration may be encouraged for a longer time in acute 
diseases. 

When the patient has remained in a state of perspiration long 
enough, the woolen covering should be loosened about his feet and 
legs, to enable him to walk. If not able, he is to be carried to the 
bath. No danger is to be dreaded from the transition from heat to 
cold, if everything is properly done. 

After the bath, patients who can, should walk, or take other exer- 
cise, in fresh air. Those who cannot, must bo rubbed after the botii 
for some time, first with wet cloths and then dry. 

This is a powerful part of the treatment, and must be lesoited to 
«vith orndence. Priessnitz does not now use it as often as formeriy. 

Wet Sheet. 
This is the great bug-fiear of the treatment. Tbe wet sheet is kid 
upoii one of more blankets, the petient lays himself at full kngUi upon 
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Cbe former, wherenpon it is folded rofind him, so as to tome in cbee 
QODtect with every port^n of the body. He is then enveloped in the 
bfamket and bed covering. 

The» wet sheets are of remarkable utility in all febrile diseases. In 
•cute ifevers, they must be changed according to the degree of heat, 
eveiy qaarter or half hour, until the dry, hot skin, becomes softer, and 
more prone to sweating. When this symptom is observed, the renewal 
iif «the wet cloths may be delayed till perspiration actually ensuea 
The patient must then remain for several hours in this state, until 
nneaay sensations render it necesary to extricate him ; but it is more 
advisable to keep him in the loosened envelopment until the sweating 
ceaaes spontaneously, when a tepid ablution, or half bath, should fol- 
low. In acute eruptions of the skin, measles, scarlatina, small pox« 
&«• the wet sheets are not less serviceable, than when the eruption 
cannot make its way to the surface in consequence of the dry ^ate 
and heat of the skin, and of the violence of the fever ; or where the 
nush has receded suddenly, owing to other disturbances. The wet 
sheets followed by tepid ablations cannot be sufficiently recommended 
IB many diseases of -children. 

In using the envelopment, we generally raise the temperature of the 
patient, and occasionally allow him to perspire, according to the cir- 
cumatances of the case. Determination to the head during the pro- 
cess mast be removed by cc^ applications to that part, if the feet 
remain cold for a long time in the wet cloths, and show no disposition 
to become warm, they are to be extricsted and wrapped in the dry 
Uankelonly. 

The wet sheet produces two diametricalhf opposite effects, according 
as it is used. If it be changed frequently, as fast as the patient be- 
comes warm, as, for instance, in cases of fever, almost any amount of 
heat may be abstracted slowly and gradually from the body. But if 
the patient remain half an hour, the most delicious sensation of warmth 
and a gentle perspiration are produced ; while pains and uneasiness 
are removed. , 

Cooling Bardages. 
Bandases are made to produce the .snme efiect upon any part of the 
oody, as the wet sheet upon the whole body. As cooling applications, 
they should be applied of a size suited to the part inflamed, folded from 
Uiree or four to eight times, dipped in very cold water, and are to bj 
renewed from every three or four to ten minutes, according to the ne« 
oessities of ths case. 

Warming, or Stimukutng Bandages, 
These are applied by folding linen two or three times, anil dinpina 
then in eold water, or they may be made slightly tepid ; they snouid 
de well pressed or wrung out, and are c^t to be changed until thev 
begin to dry. They must be well adapted to the part; and also weU 
seeared from the action of the air by a dry bandage, which is better ie 
be a non-conductor of heat, so that the part may be raised in tempera 
Ipre. The combined action of heat and moistura thua v^^^ ' 
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highly beneficial in a great variety of indnrations, swellings, ti]iiioiii» 
&c. In the water cure, they are also much «8ed in derangements of 
the digestive organs, affections of the abdomen, diseases of the liver, &c. 
For the abdomen, a convenient form is made by folding and sewing 
together two or three thicknesses of linen, of sufficient len^h to pass 
round the body two or more times, the width varying according to the 
size of the person ; one end is wet and wrung out, enon^rh in length 
to cover the abdomen, or to pass round the body if desirable, and then 
applied as tightly as comfortable — and the dry folds over in the same 
manner, the whole secured by tapes attached for the purpose. There 
ebould always be enough dry cloths to prevent a permanent chill. 

Rubbing Wet Sheet. 
A coarse linen sheet, suitable for holding considerable water, and 
tor friction, is here used. It may be allowed even dripping. The pa- 
tient standing ready, it is to be thrown over the head or closely about 
the neck, so as to create a slight shock, and immediately very active 
friction is to be used by the assistant behind, and the patient, if able 
or another assistant, before. This should be continued from one to 
five minutes, when the skin will have become reddened and warm. 
This must be followed briskly by a coarse dry sheet or dnr cloths, until 
the surface is perfectly dry and in a complete glow. The patient is 
then immediately dressed for exercise, or for bed, as the case may be. 
The temperature of the water used should correspond with the strength 
of the patient. Those who are so feeble as to render it necessary to 
remain in bed, can be often much benefited by a judicious rubbing 
while in bed. This is a highly useful application, and, if judtcioosly 
made, will produce nearly aH the good effects of a bath, and will often 
be found much more convenient of application. 

Ablutions, 

These may be performed in the following manner : — The hands, o. 
a sponge or cloth, is dipped into a vessel containing cold water, placed 
on a chair. The sponge or cloth is to be gently expressed, ana then 
conveyed for some few minutes rapidly over the whole surface of the 
body.; then the same operation is to be performed with dry cloths, 
brushes, &c., until the surface is entirely dry. Every one, old and 
young, should practise daily ablutions. 

The best times for these ablutions is the morning. They are to 
be nerformed immediately after rising from bed, when the temperature 
or the body is raised by the heat of the bed. In n'.any cases a second 
ablution before going to bed will suffice. Local ablution will have to 
be repeated most frequently, where we wish to produce increased reAc- 
tion; even in these cases Uie natural warmth of thp body -should ba 
restored before proceeding to a second ablr'Uon ; to increase the ben- 
t»ficial effects of this washiag, it should be accompanied by friction 
during the process ; this is a 8o essential immediately after it. Quite 
is necessary is exercise in the open air, if circumstances wUl in any 
way permit it. Very great uivalids only may be allowed, a^r waab' 
ini;, to retire to bed. 
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Plunging Baths. 

Xte immersion of the body covered with sweat, into cold water, is 
ei^mpt from ilanger, provided the oigans of perspiration are in a Btate 
of repose. Hie risk which is incurred of catching cold, if, on arriving 
at a river to bathe, we remain until the body is cold, cannot exist in 
this case ; as we thereby abstract from the bod> the heat which it r&* 
quires to produce reaction, and thns lose the good effect of bathing. 
K we walk &st, or a long distance, to the bath, it is requisite to repose 
a little in order to tranquillize the lungs, after which we must undress 
qnickly and plunge headforemost into the water, having first wetted 
U>e head and chest, to prevent the blood from mounting to thase regions. 
This precaution is strongly enforced at Graefenberg. During the 
bath, the bead ou^ht to be immemed several times into the water. 
Cireat care is requisite in not exposing the body, between throwing 
aside the blanket alter sweating anil entering into the bath. 

It is highly advantageous to keep in movement in the bath, and to 
rub with the hands any parts afflicted. The skin is thus stimulated, 
and the sensation of co)d abated. Those whose chests are affected, 
must exercjse moderation in the use of the bath, entering it only by 
ic|[r5es, and not staying in it too long. In gei.dral, the time for re- 
maining in the bath is governed by the coldness of the water, and the 
^tal heat. At Graefenberg, where the temperature of the water is 
from 43 to 60 degrees, no one stays longer in the bath than from six 
to eight minutes. Priessnitz advises his patients to avoid the second 
sensation of cold by leaving the bath before it is felt ; by this means 
the patient will avoid a too powerful reaction provoked by a great sub- 
traction of heat. This precaution is. indispensable at the epoch of the 
treatment marked by feyers and eruptions. Then a reaction, produced 
by an immoderate use of the bath or douche, would compel the invalid 
to keep his bed for some days without at all accelerating the cure. 

A glass or two of water immediately after the bath, is agreeable, and 
sliould not be omitted whilst walking. 

The Half-Baih. 

This is employed in cases in which the whole bath would be too 
much for the strength of the invalid, who inav require to be* bathed Ibr 
a ioDger time, in order to excitg the morbid humors. It is less active 
than the entire bath, and it is attended with less danger. The temper- 
iture of the small or half-bath is never lower than about 60 degrees. 

The water in these half-baths is only about three to six inches deep. 
When it is necessary that the invalid should have the advantage of an 
entire bath, water is poured upon, or the attendant constanUy wets tbe 
bodv and head with tne water of the bath. 

Tlie half-bath is frequently taken by the patient immediately after h 
hof been confined in the wet sheet It may be aecompsnied by a gm 
Ofal sprinklinj; of the body with cold water and rubbing. When ttk 
|«tient q lits fiie bath, he dries himself; dvesses, md proceeds t»tak^ 
pjiiTcise in Uie open air. 
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Sitimg'BaihM. 

Hie dmrnwioiw of the vessel slioold be about the fidlowiiig . bight 
d the pedestal, four to six inches ; the imier depth of the ves&ei fim 
Dine to ten inches ; height of the back, six to eight inches ; whole 
breadth of the vessel, twenthr-two to twenty-foor inches. These baths 
are made of woo! or tin. The vessel in which the bath is taken shookl 
be filled with water, nntfl it reaches the navel of the patient, when ill 
the sitting postoie. In especial cases, a greater or less .height of 
water may be reqnlrite Daring the bath, Uie upper part of the body 
is to remain covered, the shirt shonld be turned up, and the legs and 
feet are to be enveloped in a woolen coverlet. Whilst the person is 
in the bath, he may rub the abdomen with a woolen cloth, to increase 
the action of the skin, and to fiicilftate the passage of flatulent collec- 
tions. The actioil of 8itting4)aths varies. Where they are desired to 
have a tonic actSdii, the temperature should be from 50 to 60 degrees 
of Fab., and they should be continued from ten to flfteen minutes. To 
act as a stimulant, and to produce more powerful reaction, they mu»l 
oe continued for the same length of time ; but their temperature must 
not exceed 40 to 45 degrees of Fah. 

Where the sittirig-baths are to act as derivatives, determining the 
blood from parts which suffer from congestion, the patient must remain 
twenty minutes to half an hour in the bath. It is sometimes neces- 
sary, during the bath, to adapt cold applications to the parts affected : 
this is the more necessary, if the congestion increase during the bath. 

If the sitting-baths be intended to produce a solvent effect, a mod- 
erate temperature of 60 to 70 decrees of Fah., and rather a lengthened 
continuation of them, say from half an hour to an hour or more, will 
be required. It is advisable, that patients suffering from obstructions 
or hemorrhdds should sit in deeper water ; it may, in this case, ex- 
tend beyond the umbilicus. 

These baths should not, as a rtfe, be taken immediately after eating; 
as they will be liable to derange the digestion, and produce irregular- 
ities in the evacuations. The best time is an hour before dinner, oi 
before going to bed. In the latter case they offer the advantage of 
securing a night's rest to the patient Generally speaking, two si^ < 
dng-baths a day will suffice ; in particular cases, especially if not per- 
severed in for a long time, &we to six *may be taken during the aay. 
Exercise in the open air is to be strictly recommended both before and 
ifter these baths. 

Leg'Baih. 

The thighs and legs, when afflicted with ulcers, ring-worms, womids, 
or fixed rheumatic pains, ought to be put into a bath so as to cover the 
nuts afflicted. The object of these baths is for them to act as stimu- 
lants. They may be taken for an hour, and sometimes longer : tliey 
always determine abscesses, and where they already exist, they cause 
an abundant suppuration. They are also applicable to any ether mem- 
ben afflicted in a like manner. 
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Shawer-Bailu 
fn this kind of bath very weakly or irritable people may begiu witfc 
tepid water, and they will eoon accustom themselves to cold, as these, 
baths prodace a very grateful impression. Those who cannot obtain^ 
a proper machine may stand in an empty bathing vat, or other vessel,' 
sufficienlly large, whilst an assistant standing on a chai^ pours water 
over them from a common watering-pot, which answer^ the purpose 
perfectly. 

The action of these baths consists in a general shock to thenerveufl 
system, and to the skin ; in consequence of which, the secretion and 
excretion is promoted, and the whole economy benefited. As the ac* 
tion of shower-baths is closely allied to that of ablutions, they are 
justly preferred to these by many people, because their effect is m:kler 
and more grateful, and the water, in the form of rain is brought in 
contact with all parts of the body at the same time. They are to be 
*ecommended in diseases requiring repeated sweatings for their cure ; 
01 patients who, in consequence of congestions, ana diseases of the 
chest, cannot bear the full baths after the process of sweating. These 
baths deserve recommendation to families. Children may be best ac- 
customed to cold water in these baths where the temperature can at 
first be raised, and then gradually decreased. 

The Douche. 

This description of bath is prepared with the aid of mechanical con* 
trivances, by means of which a stream of water is made to fall upon the 
body with more or less force. In some respects it is more advantageous 
to make use of a natural fall of water for this purpose ; we can then 
conduct the water simply into a channel, giving it a fall of twelve to 
twenty feet, and to the stream a calibre of half an inch to five inches. 
Douche' rooms, admitting by their construction of the access of air 
from above, produce an agreeable sensation, especially in summer, and 
are very beneficial in their action. Afler the first time of using these 
baths, the dreadful ideas which . many patients preconceive of ihem 
quickly disappear. 

The chief consideration in the use of the douche should be to guard 
against applying it to the body when quite cold, or when in a state of 
perspiration afler active exercise. The patient, after undressing in a 
moderate temperature, steps below the falling rtrcum, attempting to re- 
ceive it in the palms of his hands, that the whole force and volume oi 
the water may not fall upon his body immediately, which is not, to say 
the least, at all times agreeable. After having thus prepared himself for 
the more potent shock, he most expose himself to the full stream, and, 
in such A manner, that the whole column of water falls chiefly on the 
Deck and spine. From time to time he must equally expose the other 
members of the body to the stream; bat the affected parts chiefly, and 
for a greater length of time. He should be careful not to allow the 
Aream to fall peiraendicalarly on the head, chest, or the region of tbe 
0fer, especially if these parts be weak or affected with disease. 

The duration of the douehe mast be reg;alatoi ^ *Oda cwofiCftAan^a 
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the patient, and the effect wc wish to produce ; it sho ild oever be ooiy 
tinned for less than one, nor more than twelve minutes. 

It is only to be taken fasting, or immediately after sweating, ano 
never on a full stomach, nor oftener than once or twice daily. It is, 
moreover, not advisable to drink cold water tmmecUately after th« 
douche, because a rapid generation of heat is thus impeded, and in- 
fiammatioQ of the stomach and bowels might be caused. 



THE ART OF CONVERSATION. 

The art of conversation, so essentia] to every one who wishes to 
mingle in society, can only be perfected by frequent intercourse with 
the polite ; yet great assistance may be derived by an intdligent pei- 
9on from the observations below, and no important blunders can possS- 
biy be made if the rules here given be attended to. 



Under favorable circumstances, and among persons who know how 
to train a conversation, there are few if any amusements more grate- 
ful to the human mind. Every one knows something which he is 
willing to tell, and which any other that he is in company with wishes 
to know, or which, if known to him, would be amusing or useful. 

To be a skillful conversationist, one's eyes and ears should be busy , 
nothing should escape his observation. His memory should be a good 
one, and he should have a good-natured willingness to please and tc 
be pleased. 

It follows that all matter of offence in conversation should be avoid- 
sd. The self-love of others is to be respected. Therefore, no one is 
tolerated who makes himself the subject of his own commendation, nor 
dvho disregards the feelings of those whom he addresses. 

There is as much demand for politeness and civility in conversation 
18 in any other department of social intercourse. One who rudely 
interrupts another, does much the same thing as though he should, 
when walking with another, impertinently thrust himself before his 
companion, and stops his progress. 

It was one of the maxims of a French philosopher, that '* in oai' 
versation, confidence has a greater share than wit" The maxim i« 
erroneous, although it is true that a fashionable fool may attain to the 
small talk of which much of the conversation of society is comnoeed, 
and his glib confidence may so fiur impose upon the saperficiafas to 
make this pass Sr wit ; but it will not be received as such by that 
portion of society whose esteem is desirable. Good sense, sound and 
varied information, are as necessary as confidence, to enable a man to 
converse well. 

In addition, then, to the ordinary routine of education, make your* 
self acquainted with the passing circumstances of the day — its poU- 
dcsi its parties, its amusements, its foibles, its customs, its litemtuM. 
and at^Uie present time, [ must also say 'ts icieBco. Some of tbee# 
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I may be tbe parent of mach goesip and scandal ; etill, a mac 
oxmng in society as a gentleman, must be ignorant of nothing which 
relates thereto, or if be is, be mast not appear to be. 

AvoM a load tone, particalarly if speaking to ladies. By observing 
tted of tbe world, yoa will perceive that their voices, as it were, iii- 
tclantarily, aasmne a softness as they address the sex ; this Is one of 
the most obvious proo^ of an intimacy with good society. 

Never attempt to occupy the attention of a company for a long time ; 
tUitese your conversation be very brilliant, it must become tiresome. 

Never tell long stories, or retail well-known anecdotes. 

Be not partial to theorizing, or your conversation will assume tbo 
iftyle of speech-making, wiiich is intolerable. 

Badinage is pleasant, but it may be dangerous ; stupid people may 
imagine you are ridiculing them, and the stupid are the most assiduous 
^Mmtes* 

Abjure punning ; it has been aptly designated ^ the wit of fools." A 
man of talent rarely condescends to be an habitual punster ; a gentle- 
man, never. Punning is a sort of pot-house wit, which is quite incompa- 
tible with good manners. Be not over anxious to be considered a wit ; 
recollect that, except in the society of wits, the wit of the company is 
likely to become the bull of the company. 

. It is a common error, that of adapting your conversation to the oc- 
cupation of the persons with whom ycu are conversing, and to some 
persons it is exceecfingly offensive. Thus, introducing the subject of 
theology to a clergyman — of law to a barrister, 6lc. &c., is in fact 
saying, "T have chosen the subject with which you are best acquaint- 
ed---all are alike to me.*' This is an assumption of superiority which 
is highly indecorous, and will ultimately insure punisliment A man 
of the world might not be offended, but he would instantly attribute 
the inadvertence to i^fnorance ; indeed, it generally arises from a de- 
sire to avoid the awkwardness of silence, and is a bungling way ot 
throwing on another the onus of sustaining the conversation, and ot 
confessing your own incompetence; but where one person will give 
you the benefit of this apology, a dozen will consider you impertinent. 

A tattler is a most contemptible character, uniting in person either 
excessive ignorance, folly, and vanity, or the extremes of meanness, 
mischief, and malignity. 

Women ordinarily slander more from vanity than vice — men, from 
jealousy than malignity. 

Without intending mischief, many persons do much, by repeating 
conversations from one house to another. This gossiping is all but aa 
injurious as scandal ; for as you can nevei represent trie exact cir- 
cumstances under which a fact may have been related, your version 
may give a totally different meaning to that which was intended by 
Ihe original speaker ; as observation proves that, in relating an anec- 
dote or conversation, we give our impression of the meaning of the 
speaker, not his words : thus a misconception of our own may produce 
infinite mischief. 

A man should never permit himself to lose his temper in societji 
nor show that he has taaen offence at any supposed slight —it olaoe/ 
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hfan m ft disftdvtutageooa position — betraying an abseocie of ieU^ 
iwtpMt, or at the least of self-poskion. 

If a *" puppy'' adopt a disagreeable tone of voice, or o i B bi Mife man 
ner toward yoa, nevei retent it at Out lime^ and, abovu all, do not adopt 
IImi same style in your conversaUon with him ; appear not to notiee it, 
•nd fMierally it will be discontinued, as it will be seen that it has failed 
in its ol^ect, besides which — you sace your temper. 

Avoid a loud tone of voice in conversation, or a '^ horse lau^ :" buth 
ire exceedingly vulsar; and if practised, strangers may think that 
yoii have been ** cad" to an omnibus. There is a slightly subdued 
prtiiciaa tone t/ voiot^ which we fear can only be acquired in good 
Kiri«tT. Be cautious also how you take the lead in conversation, un- 
lets k be ibroed upon you, lest people reiterate the remark made on a 
OMtain occasion upon that ** Brummagem" Johnson, Dr. Parr — that 
** he was like € grtat toe in society ; ^ most ignoble part of the ftocly, 
ycf ewr thrust fommsC^ 

Be viMy careful how yon ** show off*' in strange company, unless 
>o«i be thoftmghSy conversant \Kith your subject, as you are never sure 
of the persion next to wliom you may be seated. 

Ltmn^ng on sofiis, or reclining in chaira, or leaning back in a chair 
whm in j^x'iety, as if in tlie privacy of one's own dressing room or 
•tiNK\ i$ aU^ayrst considered indecorous ; but in the presence of ladies, 
i» di^enHHi extremely vulgar. 

Muhcr$ $houki be on their guard not to repeat nursery anecdotes 
or liviMiiMr.s A^ however interesting to themselves, they are seldom so 
Id olher:^ Ia^hj; stories should always be avoided, as, however well 
lolii thev interrupt seneral conversation, and leave the impression that 
iKe narrator tiKHight the ctrde dull, and consequently endeavored to 
«Miii^ it. 

N^^wr use the term *^getmfV* Do not speak of ** genied people ;^ 
It W a K>w estimate of good breeding, used only by vulgar persons, and 
fK>m tKrit lipt^ implies that union of tinery, flippancy and affectation, 
o^fton AhmhI ui those but tvne remove from the essentially vulvar. Slib- 
«litut<e» ** ayW hrtii f^Tsmtt," •* manners tf a gendtisoman^ * or of *• tf 
gfrnHemm^"^ instead. 

Never use the initial of a nerson's name to designate him; as 
** Mr. P.;' ** Mra. C," ** Miss \\^.,- &c. Nothing is more abominable 
than to he«r a woman speak of her husband as ** Mr. B." 

It ia alk>wable, in some cases, to concetd our sentiments ; but we 
ooght iwver to do 80 for the purpose of deceiving otliere. Make it a 
mle never to give utterance to a falsehood : in all circumstances, and 
whatever be the consequences, adhere to truth. 

It ia m^ eonaidered good taste for a lady to say " yes, iStr,"^and *' wh 
3ir," to a gentleman, or frequently to introduce the word Sir at the 
•od of her sentences, unless she desires to be exceedingly reserved 
iDward the person with whom she is conversing. 

It ia not contrary to good breeding to laugh in company, and even to 
Uviffh heartily, when there is anything amusing going on ; this ia 
nolmag more than being sociable. To remain prim and predao 30 
^ttoh «i ooMtloQ, is sheer ailectatioiL 
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If, npon the entrance of a visitor, you continue a converMtion hegwu 
oefore, you should always explain the subject to the new-comer. 

There cannot be a custom more vulgar or offensive than that of 
taking a person aside to whisper in a room with company, yet this 
rudeness is of frequent occurrence — and that with persons who ought 
CO know better. 

Conversation shoi d be studied as an art. Style in conversation is 
as important, and af capable of cultivation, as style in writing. The 
manner of saying things is what gives them their value. 

Avoid provincialisms in your language and pronunciation. Walker 
is the standard for pronouncing in tne best society, both in the United 
States and in England. 

Swearing, which ormerly pervaded every rank of society, is nov 
ic be chiefly found ii. a very low and uninstructed cfass ; it is, in fact, 
a vul^r and proscribed mode of siiee'h. Nevertheless, it is still used 
uecasionaliy by persons of no humbie rank, especially by the young, 
though chiefly for the purpose of giving an emphasis to speech, or 
perhaps simply to give token of a ^^undancy of spirits, and a high 
state of excitement. To these who are guilty of it for these reasons, 
it is only necessary to point out, that no well-informed person can be 
at the least loss, with the genuine words of the English language, tc 
express all legitimate ideas and feelings, and that to use either pro* 
fiine or slang words is, at the least, the indication of a low taste and 
infericMr understanding. A direct, pure, manly use of our native lan- 
guage is an object which all may cultivate in a greater or less degree ; 
nod we hs /e invariably observed, through life, that the most virtuous- 
persons ar ; the most exempt from the use of mean and ridiculous 
phraseology and monkey tricks of all kinds. 

Meeting an acquaintance among stranfirers — ^in the street or a cof- 
fee-house — never address him by name, ft is vulgar and annoying. 

Never tattle — ^nor repeat in one society any scandal or persona* 
matter you hear in another. Give your own opinion of people if you 
please, but never repeat that of others. 

You are not required to defend your friends in company, unless the 
conversation is addressed to you ; but you may correct a statement of 
&ct, if you know it to be wrong. 

Do not call people by their names, in speaking to them. In speak- 
ing of your own children, never " Master" and ** Miss'* them — in speak- 
ing to other people of theirs, never neglect to do so. 

In the use of language, avdd too great formality of expression, and 
an affectation of preciseness. It is oetter to say " I don't know," or 
" I can't tell," than " I do not know," or " I cannot tell." Preserve a 
proper medium, avoiding pedantry on the one hand, and vulgarity on 
the other. In all cases speak plainly, with proper emphasis and inflec- 
tion,* neither drawling, nor mumbling, nor chattering, nor spluttering, 
DOT speaking through the nose, nor mouthing, like a stage-player mur- 
dering Shakspeare, nor whining like a whipped school-boy. There 
are a thousand vulgarities of pronunciation and expression which it it ' 
impossible to enumerate — such as *' onct," for once ; *' dost," for does* 
" wulgar/' for vulgar ; and the rest. 
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fai fclrti^g a caic M KJ U nce to any one, do not be coiistaBtly ttying 
— *yoB kwwr*— * td« aoderPtuid "*— «« yon take." 

Do B(A at evnr au woids put in a * says he,** or ** says she,^ wbich 
iHt I kave beardTvohible old laifies shorten into a continual ** sheshe.** 

Wka is called doabfii^ eomparatiTes shoold be carefnlly avoided, 
vmIi as * note better,^ ** more booester," kc. 

Avoid sraad vonk and bigh sounding pbrases, particnfaily when 
^M are BOt qwte swe joa can ose them correctly, or yon may be ex- 
posed ID the suae ridiciile as was a worthy lady with more money thiui 
kanaag^ wIk^ m describing the mansion her husband was aboat to 
Wld, said tikere was to be a ' Pixsrro" on the front, and a "* lemonade" 
ill rcmnd it. widle, to complete the anangement, the water was to come 
« aa *• tKcdole.^ 

Tixfe is aMther toIat afledation — that of claiming acquaintance 
widi dbtingaisiied peo^. Some persons are forever telling of Gov- 
rinor thisw snd Gowni that, evidently to increase thor own conse- 



Wlttle mwic is pfaiyii^, eqieciaDy while any one is singing, it it 
T«nr bad maimers, fitde b^ter dian an insuh, indeed, to talk at all. 

In general socie^, certain subjects must be carefully excluded. 
Kdidcs ipeoerally lead to warm and intemperate discussions. Sects- 
liaa opuiKMw of leligkn cannot be pot ftoth vathout ofience, and all 
Matfenra of oontroversT shoold be avoided. 

in ordinary oonversatkxi, the modulation and proper management of 
the voice is a point worthy of the attention of young ladies ; for a fine 
mad mdodioas voice,** sweet as music on die watersV makes the beart- 
strii^ vibrate to their very core. 

The thin, small voice is the most difficult to manage, as it is liable 
lo d egene ja te into shrOlness ; and ladies who have this kind of voice 
m«st seep strict guard over thar temper, when within hearing of any 
one on whom the? may wish to make a favorable impression ; for the 
T«y idea of a ^U voiced scold makes us place our bands to our 
eaik But with a sweet temper, a pretty little harmonious voice is 
pltMsing enou^ Always recollect, however, that affectation, con- 
straint, or striving tor e^et, is the certain ruin of the prettiest voice 
in the world. 



COOKERY FOR THE SICK ROOM. 

TVk) litde attention is generally paid to the preparation of food for 
I)m sick ; and ^hen we consider that ^ kitchen physic is often the best 
physic,*' it is a matter of surprise that so important a subject should 
oe so frequently neglected. The palate of a sick person is usually 
BKQie nice, and less easily pleased, than that of one in good health, and 
I)m tlAost delicacy is required in preparing nourishing articles of diet 

I'he cookery for the 'sick room is confined to the processes of boil 
H^, baking, mnd roasting ; and it may be useful to offer a few remarks 
«poii the principles which render \hese processes serviceable for the 
yrtpaiation of food By cookery, alimentary enbstancei undergo 
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two-fold change,— their principles are chemically modified, and theh 
texture is mechanically changed. The extent and nature of thesi) 
changes greatly depend on the manner in which heat has been applied 

tor 



(1.) Boiling* 

fiofllng softens the animal fibre, and the principles not properly solu* 
Ue are rendered softer, and easier of digestion. In boiling* meat, the 
iHrater should scarcely be brought to the boiling temperature, but it 
•honld be lonff kept at a lower than the boiling point of water, or in 
that state which approaches more to stewing uian to boiling. The 
nature of the water is also of some importance. Dr. Paris observes, 
that meat boiled in hard water is more tender and juicy than when 
soft water is used ; wbil^ vegetables are rendered harder and less di- 
gestible when boiled in hard water. 

(2.) Baking, 

Excepting in the preparation of light puddings, the process of baking 
ii inadmissible for the sick. 

(3.) Roasting, 

Roasting softens the tendinous part of meat better than boiling, and 
it retains more of its nutritious principles. Care should always be 
taken that the meat be neither oner or under'done ; for, although in the 
latter state it may contain, more nutriment, yet it will be less digescible 
on account of the density of its texture. It has of late years been 
much the fashion to regard under- done roasted meat as being well 
adapted for weak stomachs ; but no opinion is more erroneous. 

(4.) Mutton Broth, 
' This is prepared from a pound of good mutton, treed from fat, and 
eut into slices, and a pint and a half of soft water. Boil for half an 
hour, after the maceration, and then strain it through a sieve. 

(6.) Panada, 
Having pared off the crust, boil some slices of bread in a quart cl 
water for about five minutes. Then take out the breads and beat it 
smooth in a deep dish, mixing in a little of the water it has boiled in ; 
and mix it with a bit of fresh butter, and sugar and nutmeg to youi 
taste. 

(6.) Tapioca. 
Wash the tapioca well, and let it steep for five or;six hours, chan^ 
ing the water three times. Simmer it in the lact water till quite clear 
then season it ^ith sugar and wine, or lemon-juice. 

(7.) Rice JeUy. 
Having picked and washed a quarter of a pound of rice, mil 
H with half a pound of loaf sugar, and just siifficient water to 
it Boil it til\ it becomes a glutinous m«u»\ thft^«^3c%kTw^ 
4* 
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fcasun it \i itn whatever may be thought proper ; and let it stand tc 
cooL 

(8.) Gruei. 
Allow three large tablespoonfula of oatmeal or Indian voM to a 
quart of water. Put the meal into a large bowl, and add the water, a 
little at a time,, mixing and bruising: the meal with the back of a 
•poon. As yon proceed, pour off Uie liquid into another bowl, at 
every time, before adding fresh water to the meal, till yon have used 
it all up. Then boil the mixture for twenty minutes, stirring it all the 
while;- add a little salt. Then strain the gruel and sweeten it A 
piece of butter n»ay be stirred into it ; and also a little wine and nut- 
meg. It should oe taken warm. 



RESPECTING CLOTHING &c. 

(1.) PuUing away Woolens. 

The following method of putting awa^ all the woolen and worsted 
articled of the house, will be found an infallible preservative against 
moths : and the cost is nothing in comparison to the sefcurity it fSfords 
of finding the things in good order when opened for use on the return 
of cold weather. Procure, at a distiller's or elsewhere, a tight, empty 
hogshead, that has held whiskey. Have it well cleaned, (witlioutwash- 
ing) and see that it is quite dry. Let it be placed in some part of tlKS 
house that is little u.sed in Fnmmer, and where it can be shut np dark. 

After the carpets have been taken up, and well shaken and. beaten, 
and the grease-spots all removed, (see 4) 'let them be folded and packect 
oloaelv (^iwn in the cask. Put in also the blankets, having first wash- 
o<l all tliat were not clean ; also, the woolen table-covers. If yon 
have worsted or cloth curtains and cushions, pack them like wise, Jifter 
tht>y have been freed from dust. Also, flannels, merinoes, cloaks, 
coats, furs, and, in short, everything tliat is liable to be attracted bv 
tlio moths. Fold and pack them closely,* making all the articles fit 
advantagtH>usly into the space, and so disposing *hom that each may 
find a place in tlie hogshead. The furs had best tie sewed up in linen 
bi^foro they are put in. If well packed, one hogshead will generally 
hiUd all tlie woolen articles belonging to a house of modem size, and 
a mtnlorate sited family. Then nail on the head of the cask, aiid let 
tlio whole remain undisturbed till the warm weather is over. While 
Ih^ house is shut up, and the family out of town, in the summer, vou 
may wifely leave your woolens put %way in this manner. Choose a clear 
ir^ day for unpacking them in the autumn ; and when open, expose 
Hmnm to the air till the odor of the whiskey has gone off. If they are 
fMt away clean, and free from dust, it will be found ^hat the whiskey 
%HN^>»|4i^r«» has brightened their colors. As soon as the things are all 
«^t vxf U« nail up the cask again, and keep it for next season. 

WWiMt^ campl)or cannot be conveniently procured, furs, flannels, Ac., 
IMCt ^ iMfA through the summer by sewing them up in linen, and in* 
<l»>f<l)>ill^ INoperly among them bits of fresh sassafras bark, or sha^ 
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fngB of red cedar. But there is nothing so certain to preserve them 
from moths as an old whiskey cask. Never keep hair trunks. They 
always produce moths. 

(2.) French method of washing Silk Cravats^ Scarf s, ShaiolSj ^e. 

Make a mixtare in a large flat dish, of the following articles : — A 
krge tablespoonful of soft soap or of hard brown soap, shaved fine, 
^white soap will not do) ; a small teaspoonfol of strained honey, and a 
^nt of spirits of wine ; have ready a large brush, (a clothes brush, for 
instance); make perfectly clean. Lay the silk on a board or on an 
>foning-table, stretching it evenly, and securing it in its place with 
weights on its edges. Then dip the brush into the mixture, and with 
li go all over the silk lengthwise of the texture, beginning at the part 
seast seen when worn, Km trying a little at a time, till yon have as- 
certained the effect. If you find that the liquid changes the color of 
Ine silk, weaken it by adding more spirits of wine. 

Having gone carefully over the whole of the article, dip it up and 
down in a bucket of clean water ; but do not squeeze or wring it. 
Repeat this through another clear wat^r, and then through a third. 
Afterwards spread it on a line to dry, but without any squeezing or 
wringing. Let it dry slowlv. While still damp, take it down, pull K 
and stretch it even, then roll and fold it up, and let it rest a few min 
dtes. Have irons ready, and iron the silk, taking care that the iron 
le not so hot as to change the color. 

The above quantity of the washing mixture is sufficient for about 
ualf a dozen silk handkerchiefs, one shawl, or two scarfs, if they are 
dot too long. ]f there be fringe on the scarfs, it is best to take it off 
and replace it with new ; or else to gather the ends of the scarfs and 
finish them with a lapell or ball. Brocaded silks cannot be washed in 
this way. 

Gentlemen's silk or cha^ cravats may be made to lock very well 
washed in this manner. Ribbons, also, if they are thick and rich. 
Indeed, whatever \s washed by this process, must be of very good qual- 
ity. A foul or dyed silk dress may be washed this wa^, provided it is 
6rst taken apart ; silk aprons also. We have seen articles washed by 
ihis process, and can assure our readers it is a good one. This la 
also a good method of washing blond, using a soft sponge instead of a 
brush. When dry, lay the blond in long folds within a large sheet of 
white paper, and press it for a few* days in a large book, but do not 
Iron it. 

In putting away ribbons o rsilk, wrap or fold them in coarse brdwn 
paper, which, as it contains a portion of tar or turpentine, will pre* 
ierve the color of the article, and prevent white silk from turning yel- 
low. The chloride of lime used in manufacturing white paper renden 
It improper to keep silks in, as it frequently causes them to spot or to 
change color. 

(3.) To make a soiled Coat lock as good as new. 
PiTBt clean the coat of grease and dirt (see No. 4,) then take one 
yaUon of a strong decoction of logwood made by boiling lo^L^oodL cbi« 
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(n waier. Strain this liquid, and when cool, add two ocincej uf giua 
arable in powder, which should be kept in well stopped bottles for use. 
Tben go gently over the coat with a sponge wet in the above liquid 
diluted to suit the color, and hang it in the shade to dry. After which 
brush the nap 8mo?th, and it wiU look as good as new. The liquid 
win 8uit all brcwn or dark colors if properly diluted, of wliich it is 
easy to judge. 

(4.) To extraa Oil or Spermaceti from a Carpel or other Woolen. 

if oil has beevi spilt on a carpet, that part of the carpet must be 
ioosened up, and the floor beneath it well scrubbed with warm soap 
and water, and fuller's earth ; otherwise the grease will continue vet 
to come through. You may extract some of the oil by washing that 
part of the carpet with cold water and a cloth. Then spread over it 
a thin coating of scraped Wilmington clay, which should* be renewed 
every two or three hours. If you have no Wilmington clay, take 
common magnesia. 

To remove spots of spermaceti, scrape off as much as yon can with 
a knife, then lay on a thin, soft, white paper upon the spots, and pres8 
it with a warm iron. By repeating this you may draw out the sper- 
maceti. Afterwards rub the cloth where the spots have been, witli 
some very soft brownish paper. 

Wilmington clay, which may be had in small )onnd balls, is excel 
lent for removing grease spots however large. Scrape down a snffi 
cient quantity, and rub on the spot, letting it rest an hour or more 
then brush it off, and continue to repeat the process. The genuiiiB 
Wilmington clay, pure and unmixed, is far superior to any other 
grease £ill sold by the druggists. 

(6.) To extract Grease Spots, 

Grease of tlie very worst kind, (whale oil, for Instance,) may bo 
extracted even from silks, ribbons, and other delicate articles, by means» 
of camphine oil. As this oil is the better for being fresh, get but lit- 
tle at a time. Pour some camphine into a cup, and dip lightly with ^ 
clean, soft, white raff. With this rub the grease spot. Then take a 
fresh rag dipped in the camphine, and continue rubbing till tlie grease 
is extracted, which will be very soon. The color of the article will be 
uninjured. To remove the turpentine odor of the camphine, rub the 
place with Colc^e water or strong spirits of wine, and expose it to 
the open air. Repeat this process if any odor remains after the first 

(6.) To take Mildew out of Linen, 
Take soap and rub it well ; then scrape some fine chalk, and rvtb 
that also in the linen ; lay it on the grass ; as it dries, wet it a little, 
and it will soon come out. . 

(7.) To take Paint off of Cloths, 
Rub with spirits of turpentine or spirits of wine, either will answer 
if the paint is but just on. But if be is allowed to harden, nothing will 
remove it but spirits of turpentine rubbed on with perseverance Um 
a soft iponge or a soft rag. 
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(8.) To clean White Kid Gloves. 
Slrecch them on a board, and rub the soiled spots with cream ol 
tartar or magnesia. Let them rest an hour, then take a mixture of 
idum and fuller's earth in powder, and rub it all over the gloves with 
a clean brush, and let them rest again for an hour or two. Then 
■weep it all off, and go over with a flannel dipped in a mixture of bran 
and finely powdered whiting. Let them rest another hour ; brush oB 
the powder, and you will find them clean. 

(9.) To wash Colored Kid or Hoskm Ohves. 
Have, on a table, a clean towel, folded three or four times, a saucer 
of new milk, and a piece of brown soa[>. Spread a glove smoothly oo 
the folded towel, dip into the milk a piece of clean flannel, rub U on 
the soap until you get enough, and then commence rubbing the glove, 
beginning at the wrist, and rubbing lengthwise to the ends of the fin- 
gers, the glove being held firmly in the left hand. When done, spread 
them out to dry gradually, when nearly dry, pull them out the croeo 
way of the leather, and when quite dry, stretch them on your hand. 

(10.) To clean White Leather Gloves. 
White leather gloves may be cleaned to look very well, b^ puttinp 
on one at a time, and going over them thoroughly with a shaving bmsE 
and lather. Then wipe them off with a clean handkerchief or sponge^ 
and dry them on the hands by the fire, or in the sun. 

(11.) To preserve Furs from Moths. 
Wrap up a few cloves or pepper ears with them when vou put thorn 
away for any lengtli of time. 

{12.) To extract Dvrable Ink. 
Rub the ink stain with a little sal-ammonia moistened with watei 

(18.) To remove Stains from Cotton and Linen. 

Put a small quantity of brimstone into an iron vessel, and drop in a 
live coal of fire ; having first wet the stained spot with water, lay the 
cloth over the vessel, so as to let the fumes have full access to tbo 
fttained spot, and it will soon disappear, or become loose oe as to 
wash out. • 



ON THE CARE OF FURNITURE AND HOUSE- 
KEEPING ARTICLES. 

(1.) 7\) clean the inside of Jars, 

There is frequently some trouble in Jeaning the inside of jars that 
nave had sweatmeats, pickles, mince-meat, or other articles put up in 
them for keeping, and that when empt^ are wanted for further use. 
This can be done in a few minutes, without scraping or soaking, b) 
fDUiig up the jars with hot water, (it need no ^^^ «^>^tv^ V^s^ toN^ 
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then stirring in a teaspoonful or more of pearlash. Whatever of tilt 
former contents has remained sticking about the sides and bottom <rf 
the jai* will immediately be seen to disengage itself, and float loose 
through the water. Then empty the jar at once, and if any of the 
former odor ;emains about it, fill it again with warm water and pearl- 
ash, and let X stand undisturbed a few hoars, or till next day ; then 
empty it again, and rinse it with cold water. Wash phial? in the same 
manner. Also, the insides of kettles, or anything which you wish to 
purify or clear from grease expeditiously and completely. If yoa 
cannot conveniently obtain pearl-ash, the same purpose may be an- 
swered nearly as well, by filling the vessels with strong ley, poured off 
clear from the wood-ashes, ^r keffs, backets, crocks^ or other very 
large vessels, ley may be always used. 

(2.) To Clean Wine Decanters. 
Use a little pearl-ash or soda, and some cinders and water. Rime 
tlietu well out with clean water. 

(3.) To clean China. 
Use a little fuller's earth and soda, or pearl-ash, with yoar waler. 

(4.) Cements. 

Cements of various kinds should be kept for occasional ase. FUhl 
paste answers very well for slight purposes; if required stronger tbac 
usual, let a little glue be boiled in it, or put some powdered roein in iL 
White of eeg, or a solution of glue and strong gum water, are good 
cements. A paste made of linseed meal dries very hard, and adheres 
firmly. A soft cement is made of yellow wax melted .with its weight 
of turpentine, and a little Venetian red to give it color. This, when 
cool, is as hard as soap, and is very asefnl to stop up cracks, and 19 
better to cover the corks of bottles than sealing-wax or hard cement. 

The best cement for broken China or glass, is that sold under the 
name of th diamond cement, which is colorless, and resists moisture 
This is made by soaking isinorlass in water till it is soft, and then dis- 
solving it in proof spirit. Add to this a little gum-ammoniac, or gal* 
•bonam, or mastic, both dissolved in as little alcohol as possible. When 
the cement is to be used, it must be gently liquified by placing the 
phial containing it in boiling w^ter. The phial must be well cloe^ by 
a good cork, not by a glass stopper, as they may become forced, h u 
applied to the broken edges with a cameFs hair pencil. 

When the objects are not to be expdsed to moisture, the white of an 
egg alone, or mixed with finely sifted quick-lime, will answer pretty 
well ; shellac, dissolved in water, is better. 

A verv strong cement for earthenware is made by boiling slices of 
tikim-mifk cheese with water into a paste, and then grinding it with 
quick-lime in a marble mortar, or on a slab, with a mallet. 

(5.) To remote dark stains from Silver. 

A certain remedy for the most inveterate stains that are sometimes lo 
bo seen on teaspoons and other silver ware, is to obtain from a droflk 
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gist a small phial of sulphuric acid, and pouring a little of it intc a 
saucer, wet with it a soft linen rac;, and rob it on the blackened silver 
till the stain disappears. Then brighten the article with whiting finely 
Dowdered and sifted, and wetted, with whiskey or spirits of wine, 
when the whiting has dried on, and rested a quarter of an hour or 
mora, wipe it with a silk handkerchief, and polish with a soft buckskin. 

(6.) 1\> prevent Lamps smoking. 

It is very often difficult to get a good light from a lamp, and yet keep 
il from smokincf, but if the wick te first soaked in strong vinegar, and ' 
tben thoroughlv dried, this annoyance will be prevented. Still the 
wick mast not be put up too higli. 

(7.) To lake stains out cf Mahogany. 
Mix spirits of salt 6 parts, and salt of lemons 1 part, then drop a 
Kttle on the stains, and rub them until they disappear. « 

(8.) To clean Britannia Ware. 
Britannia ware should be first washed with a woolen cloth and 
■weet oil, then washed in water and suds, and rubbed with soft leather 
and whiting. Thus treated, it will retain its beauty to the last 

(10.) To dean Looking-glasses, 

Take a newspaper, or part of one, according to the size ot the 
glass. Fold it small, and dip it into a basin of clean cold wate^ , when 
Uioroughly wet, squeeze it out in your hand as you would -m sponge, 
and then rub it hard all over the face of the glass, taking care that it 
is not so wet as to run down in streams. In fact, the papier must only 
be completely moistened, or damped all through. After the glass has 
been well rubbed with the wet paper, let il rest a few minutes ; and 
then go over it with a fresh dry newspaper (folded small in your hand) 
till it looks clear and bright — which it will almost immediately, and 
with no further trouble. * 

This method, simple as it is, is the best and most expeditious for 
cleaning mirrors, and it will be found so on trial — givin? it a clear- 
ness and polish that can be produced by no other process. It is equally 
convenient, speedy, and effective. The inside of window frames may 
be cleaned in this manner to look beautifully clear ; the windows be- 
hiff first washed on the outside ; also the glasses of spectacles, 6lc 
The glass globe of an astral lamp may be cleaned with a newspaper 
in the above manner. 

(1 1 .) To clean Mahogany and Marble^ and to restore Mahogany VamisK 
Dse no soap T>n them ; wash them in fair water, and rub them till 
dry with a clean soft cloth A little sweet oil, rubbed on occasionally, 
gives them a polish. Rub furniture with a cl6th dipped in oil ; then 
with a clean cloth, till dry and polished. Rubbing with sweet oil will 
restore the spots from which the varnish has been removed. White 
spots on varnished furniture may be removed, by rubbing them with a 
wann flanttel. dipped in spirits of turpentine. Remove <tJi. %\^^aVs^ 
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rubbing them with a woolen cloth, clipped in the oil of vitriol and water 
Be careful to toiich only the spots with the vitriol. Rinse them with 
saleratus water, and then with fair water. It is said, blotting paper 
will extract the ink, if rolled up, and rubbed hard on the spots. Ma- 
hogany furniture may be beautifully polished thus: — Rnb it with cold 
dravm linseed oil; wipe off the oil, and polish by rubbing smartly with 
a clean dry cloth. And marble may be cleaned thus : — ^Pound, very 
fine, a little stone blue with four ounces of whiting; mix them wiu 
an ounce of soda dissolved in a little water, and four ounces of soft 
soap; boil all fifteen minutes over a slow fire, carefully stirring it 
When quite hot, lay.it on the marble with a brush, and let it renuuii 
.alf an hour ; wash it off with warm' water, flannel, and a scrublmig 
brush and wipe it dry. Some clean alabaster and all kinds of mar- 
ble, b) mixing pulverized pumice stone with verjuice, letting it remair 
several hours ; then dipping in a perfectly clean sponge, and rubbinc 
the marble till clean. Rinse it off with fieiir water, and rub it dry witl 
a clean linen cloth. 

(12.) To clean Knives and Forks. 

Use finely powdered Bath brick to remove rust, and to polish stnel 
utensils. Rub knives on a board with a thick leather cover over it fut^ 
cned down tight, applying a cork dipped in the powder, and moistened, 
if they are spotted. Do not wet them, only wipe them with a dry 
cloth. Wipe the handles with a cloth rather damp, to make them 
smooth ; do not touch the blades, as it will tarnish them, it will yel- 
low ivory handles to dip them in hot water. If yellow, rub them with 
sand paper. If B^th brick does not remove rust from steel, mb the 
spots with sand paper or emery, or rub on sweet oil and let it renmin 
a day, and then rub it off with quicklime. Clean thoroughly steel 
utensils that are not in constant use ; rub them over with sweet oil, 
and exclude the air by a wrapper of brown pq)er, wrapping etch 
knife and fork separately. 

(13.) To clean Stoves and Sume Hearths 

Put on varnished stoves several coats of varnish in the summer, tu 
have it set hard before used. Wash them in warm water, without 
soap, and rub a little oil on them occasionally. It will make them 
look nice, and prevent the varnish wearing off. Black stoves that 
have never been varnished, with black lead and British lustre. It will 
not answer if they^have been varnished; Mix them with cold water 
to a pa^te, rub it on the stoves, and let the paste remain till quite dry; 
then riib the stoves with a dry, stiff, fiat brush, till clean and polished. 
To preserve the color of freestone hearths, wash them in water with- 
out any soap ; rub on them, while damp, pulverized freestone ; let it re- 
main till dry, and then rub it off. If stair.ed, rub them hard with a 
piece of freestone. To have your hearths look dark, rub them with 
pure soft soap, or dilute it with water. Use reddening for brick 
bearths, mixed with thin hot starch and milk. 

(14.) To remove Putty and Paint from Windovhglau, 

Put saleratus into hot water, till very strong ; saturate die pnttjr or 



\JA^ or FUKMirURE MXt) nOUSfi-KEBPAli? ARTICLCS. 89 

j|Hdkil-dtiil» with it; let it temain till nearly dry ; then rub it off bard 
with a woolen cloth. Whiting is good to remove it. Saleratos water 
is good to remove putty while green on the glass. 

(16.) To Extract htk from Floors. 
Remove ink from floors, by scouring them witli sand wet with water 
and the oif of vitriol, mixed. 'iPhen nnse them with strong saleratus 
water. 

(16.) To temper Earthenware 
Bolt earthenware that is used for baking, (before using it, as it will 
be less liable to crack,) covering it with cold water, and then heatin/|{ 
tt gradually. Let it remain in till the water has cooled. 

(17.) To hoeen ttgktlytcedged Stopples of Decanters and 
Smelling'bottles. 
Rub a fimther dipped in oil roimd t^ie stopple, close-to the month of 
the bottle ; place tne mouth of the bottle towards the fire, about two 
feet from it. When warm, strike the bottle lightly on both sides, with 
any convenient wooden instrument and take out the stopple. You inay 
have to repeat the process Qy perseverance, you will ultimately tri« 
nmph, however closely wec^d in. 

(18.) To prevent the formation of a Crust tn Tea Kettles. 
Keep an oyster-shell in your tea kettle. By attracting the stoi^y 
(iftides to itself, it will ptevent the formation ot a crust. 
(19.) To cleanse Phials and Pie Plates. 

Cleanse bottles that have had medicines in them, by putting ashes 
in each, immersin? them in cold water, and then heating the water 
gradualy till it boils. After boiling an hour, let them remain in the 
water till it is cold. Wash them in soap suds, and rinse them till 
dear in fair water. Pie plates that have been long used for baking, 
are apt to impart an unpleasant taste on account of the rancidity of the 
butter and lard imbibea. Put them in a brass kettle, with ashes and 
cold water, and boil them an hour. 

(20.) To renovate Feather Beds and Mattresses. 
Make soiled and heavy feather beds clean and light thus : — Dip a 
stiff brush in hot soap suds, and rub them ; when clean, lay them on 
a shed, or in some clean place, and let it rain on them ; when thor- 
ovffhly soaked^ let them dry a week in the hot sun, shaking them well, 
and turning them over daily, and covering them nightly with a thick 
cloth. It is quite as well as to empty the feathers, and to wash them 
' and the tick separately, and much easier. Dry the bed thoroughly 
before sleeping on it. Hard and dirty hair mattVesses can be made 
almost as goodas new, by ripping them, washing the ticking, picking 
llie hair free from bunches, and keeping it some days in a^ dry, airy 
place. Fill the ticking lightly, when dry, and tack it together. 

(21.) To dean Bed Ticks, however badly soiled 
Apply Pdand starch, by rubbing it on vV^cV^ mV:\ ^ ^^\ ^^*^ 
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Place ( in the sun. When dry, rub it io with the hands. Repeat 1^ 
if necessary. The soiled part will be as clean as new. 

^22.) To dean Bedsteads, and keep them free of Chinixeu 
Apply lard. 

(33.) CreaHdng Hinges, Ironing Board, Sheets and HoiUerM, 
Mending, 

Put soft soap on the hinges. Keep expressly for ironing, an iiia- 
tng apparatus; cover with old flannel, and then with fine cottor, a 
board twenty-four by fourteen inches, as a convenient appendage for 
the ironing of small articles. Mend clothes before washing, except 
stockings. 

(24.) To clean the inside of a Stove. 
Introduce the poker, or some convenient instrument, by removing 
the top of the stove or otherwise, and scrape the slag off, while red hot 

(26.) A cheap Water Filter. 
Lay a thick bed of pounded charcoal on the bottom of a large oomi' 
mon earthen flower-pot, and over this lay a bed of fine sand about four 
inches thick. 



TO MAKE CHEAP AND WHOLESOME DRINKS 
FOR WARM WEATHER. 

(I.) Sassafras Mead. 

This is a very pleasant, wholesome, and cheap beverage in warm 
weather. Stir gradually with two quarts of boiling water, three 
pounds and a half of the best brown sugar, a pint and a half of good 
West India molasses, and a quarter of a pound of tartaric acid. Stir 
it well, and when cool, strain it into a large jug or pan, then mix in a 
quarter of an ounce of essence of sassafras. Transfer it to clear 
bottles (it will fill about half a dozen), cork it tightly, and keep it in a 
cool place. Have ready a box containing about a quarter of a pound 
of carbonate of soda to use with it. 

To prepare a glass of it for drinking, pour a little of the mead into 
a tumbler, stir into it a small quantity of soda, and then add sufficient 
ice water to half fill the glass ; give it a stir, and it will immediatelv 
foam up to the top. 

(2.) To make PtneappJeade. 
This is a delightfully refreshing drink in warm weather, and is 
moch used in the W'est Indies. Pare some ripe pineapples, cut them 
Into thin slices, then cut each slice into small bits, put them into a 
krve pitcher, and sprinkle powdered white sugar among them : poor 
«n boiling water in proportion of half a pint of water to each pineap- 

e; oovor the pitcher, stop u]> the spout with a roll of soft paper, aud 
th« p^neaiijic infaae into the watex til. it becomes quite coo), stir 
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ting and pressing down the pineapple occasiooally with a spoon, to 
get out as much juice as possible. When the liquid has grown 
<|aite eold, set Che pitcher for a while in ice. Then transfer the infu • 
aion to tumblers, add some more sugar, and put into each glass a 
lump of ice. You may lay a thin slice of fresh pineapple into each 
iuiabler before you pour out the infusion. 

(3.) Broum Spruce Beer. 
Pour eight gallons of water into a barrel, and then eight galloue 
more boiling hot ; add twelve pounds of molasses, and half a pound oi 
essence of spruce ; and when nearly cool, put in half a pint of g(X)d 
ale yeast This must be well stirred and well mixed, and leave the 
bung out two or three days ; after which the liquor mav be immedi- 
ately bottled, well corked and tied, and packed in sawdust or s ind, 
when it will be ripe and fit to drink in a fortnight. 

(4.) Catage Beer. 

Take a peck of good sweet wet bran, and put it into ten gallons 
of water with tl.ree handfuls of good hops ; boil the whole together in 
an iron, brass, oi copper kettle, until the bran and hops sink to the 
bottom. Then strain it through a hair sieve, or a thin sheet, into a 
cooler, and when it is about lukewarm, add two quarts of molasses. 

As soon as the molasses is melted, pour the whole into a nine or ten 
gallon cask with two tablespoon fu Is of yeast. When the fermenta* 
tion has subsided, bung up the cask, and in four days it will be fit 
for use. 



TO MAKE SWEETMEATS AND PRESERVES. 

Sweetmeats should be kept in a coot, dry place; they should be 
properly boiled, and then they will not be likely to ferment ; but they 
should be well looked to the first two months, and if not likely to keep^ 
set the jar in the oven after the bread comes out, or on a hot hearth. 

As soon as preserved fruit is entirely cold, it should be covered 
with either a carmel cover (for which I shall give directions,) or white 
paper, cut the exact size of the pot or jar, that the fruit may be cov- 
ered ; then dip the paper in a liquid, one part pepper-sauce, two parts 
(fourth proof) brandy. Then an entire white paper tied down over 
the top, pricked full of holes, and the article mentioned that the pot 
contains, and the year made, &c. I am thus particular, as 1 feel that 
those to whom this will be most welcome, will not have a mother to 
teach these little et ceteras. Jellies should be covered in the same 
way. 

A nan should be kept for preserving, of double block tin. A bow 
handle opoosite the straight one for safety will do well ; skimmers, 
sieves, ana spoons, should be kept on purpose for sweet tilings. L 
brass is ever used, it must bo kept free from verdigris. 

It is necessary that nice conserves should be put into small jelly 
pots or glasses, that no moe should be disturbed tlian w*iat is cp* 



93 HOUSEWirE'S IfAXtJAL. 

quired at the time wanted ; there are many reasons, which will aooo 
appear to all good managers. 

(1.) A Carmel Cfover for Sweetmeats. 

Dissolve eight ounces of double refined sngar in three or foot 
spoonfuls of water, and three or four drops of lemon juice ; then pot 
into a brass kettle. When it boils to be thick, dip tlie handle of a 
spoon in it, and put that into a pint basin of water. Squeeze the 
sugar from the spoon into it, and so on, till you have all the sugar. 
Take a bit out of the water, and if it snaps, and is brittle when cold, 
it is done enough. But only let it be three parts cold, then pou"" the 
water from the sugar, and having a copper form well oiled, rur tlie 
sugar on it, in the manner of a maze ; and when cold, yon may put it 
on the dish It Is to cover ; but if on trial the sugar be not brittle, pour off 
the water, and return the sugar into the kettle and boil again : it should 
look thick, like treacle, but of a brig^ light, good color. It is an ele- 
gant cover. 

(2.) To Preserve Plums an Elegant Green. 

8 lbs. of double refined sugar ; 8 lbs of fruit, prepared as below. 

Take the plums whilst a pin will pass through them, set them cov- 
ered with water, in which a little alum has been dissolved, in a brass 
kettle on a hot hearth, to coddle. If necessary, change the water \ 
they must be a beautiful grass-green ; then if you prefer, peel them 
and coddle agait) ; take eight pounds of this fruit to the aLove sugai 
after it has been dissolved in one quart of water and nicely skimmed. 
Then set the whole on the fire to boil, until clear, slowl) , skimming 
them often, and they will be very green ; put them up in gl^^s^s, as 
before (Hrected, for use. Cherries, apricots, or grapes, car. be done in 
this way ; they look fine. 

(3.) To Preserve Cherries, 
4 lbs of fruit ; 3 lbs. of sugar. 

fake one quart of water, melt some sugar in, and boil, tnen the rest, 
boil and skim, then put in the cherries, boil softly but stead ly, take ofi 
the scum as it rises ; and take them off two or three timet and shake 
them, and put them on again ; then let them boil fast When the 
fruit looks clear, take it out with a skimmer, and boil the syrup until 
it will not spread on a China plate ; then return the fruit, and let it 
cool; then pot for use. 

(4.) To Keep Damsons, 

Take damsons when they arc first ripe, pick them off carefully, wipe 
them clean, put them in ^huflT bottles, stop them up with nice new 
corks, that neither air nor water can penetrate, ^t the bottles in a 
kettle of cold water, put over the fire, let them, heat slowly, then let 
tiiem boil slowly for half an hour, set off to cool, let the bottles remain 
in the water until cold, then rosin the corks, and set them in a cool 
cellar ; they will keep one year nice, if done right. But they most be 
aaed M soon as opened. It will answer as weH '/> place nie bottio* 
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ia\ good brick oven after the bread is removed. All kiids of fnut 
G|tfi & preaer/ed in the same way, plaoed with the mouth downwards, 
to orevent fermentation. 

(6.) To Preserve (Quinces. 

Take a peck of the finest golden quinces, put them into a heli-metal 
kettle, cover with cold water, put over the fire, and boil until done soft, 
then take them out with a fork into an earthen dish ; when sufficiently 
cool to handle, take off the skin, cut open on one side and take out thi 
cofe, keeping them as whole as possible. Take their weight in double 
mfined sugar, put it with a quart of water into the kettle, let it boil, 
and skim until very clear, then put in your quinces ; two oranges cut 
up thin and put with the fruit, is an improvement Let them boil in 
the syrup half an hour, then with your fruit-ladle take out the fruit, 
bad boil the juice sufficiently, then pour it over the fruit. 
(6.) To^ Preserve Peaches, 

10 lbs. of nicely peeled fruit ; 8 lemons, fresh ; 10 lbs. of lonf sugar. 

The white clingstone is the nicest ; peel and drop into a pan of 
«/ater, cut up the lemons, break the sugar slightly, put into a well 
tinned kettle (brass will do if nicely cleaned), with one quart of water 
and the lemons, let it scald, and skim, and having the required quan- 
tity of peaches in a nice stone jar, pour the syrup over, let it stand 
over night, then put all into the preserving kettle and boil slowly, un- 
til the fruit looks clear ; take out the peaches, and boil down the syrup 
to a proper consistence, and pour over the fruit 

(7.) To Preserve Magnum Bonum Plims. 
12 lbs. of plums ; 12 lbs. of loaf sugar ; 2' oranges. 
Take two pounds of the sugar, and make a weak syrup, pour it boil* 
Ing upon the fruit, let it remain over night, closelv covered ; then, if 
preferred, skin them, and slice up the oranges nicely, dissolve the rest 
of the sugar by taking the large cakes and dip in water quickly, and 
instantlv brought out. If the plums are not peeled, they must be 
.nicely drained from the first syrup, and the skin pricked with a needle. 
Do them gentlv, until they look clear, and the symp adheres to them. 
Put them one by one into small pots, and pour the liquor over. Thes^ 
plunuf will ferment if not boiled in two syrups. 

(8.) To Preserve Barberries, 
6 lbs. of barberries ; 6 lbs. of sugar. 
Pat the sugar and fruit into a jar, and place the jar in a kettle of 
ooiling water ; let it boil until the sugar is dissolved, and the fruit soft ; 
let them remain all night Next day put them into a preserving* pan^ 
nnd boil them fifteen minutes ; then pot, as soon as cool. I'he next 
day cover as dUected, tie close, and set by. 

(9.) Raspberry Jam, 
6 lbs. of nf cely picked fruit ; 6 lbs. of loaf sugar. 
Put the fruit into a nice kettle over a quioliL &t« ^xiAi^Vx v^^^^Msfi^ 
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until the juice is nearly wasted, then add the sugar, and Ki'mmer to a 
flue jam. In this way the jam is greatly superior to that which is 
made by putting the sugar iu first. 

Another way. 
Put the fruit in a jar into a kettle of boiling water (o** sold, and let 
it boil) or set the jar on a hot hearth till the juice will run fimn It. 
then take one gill from every pouud of fruit. Boil and bruise it half as 
hour, then put in the weight of the fruit in sugar, and the same quan- 
tity of currant juice, boil it to a strong jelly. The raspberry juice may 
be boiled with its weight in sugar to a jelly, to make ice cream. 

(10.) To Clarify Sugar. 
Take half a pint of water to one pound of loaf sugar, set it over the 
fire to dissolve ; to twelve pounds of sugar thus prepared, beat up an 
egg very well, put in when cold, and, as it boils up, check it with a li^ 
tie cold water. The second time boiling, set it away to cooL In a 
quarter of an hour, skim the top, and turn the syrup off quickly, leav- 
ing the sediment which will collect at the bottom. 

{U,) Currant Jelly, 

4 quarts of juice; 8 lbs. of refined sugar. 

The currants should be used as soon as of a light red ; put them, 

fftem and all, into a jar, place that in boiling water, cook, then squeeze 

the juice, and to every quart put two pounds of sugar ; boil togethei 

fifteen minutes, then put into glasses. 

(12.) Bread Cheese Cake, 

1 nutmeg ; 1-2 lb. of currants ; 1 pint of cream ; 1 spoonful of 
rose-water; 8 eggs ; 1 penny loaf of bread ; 1-2 lb. of butter. 

Scald the cream, slice the bread thin as possible, and pour the cream 
boiling on to it ; let it stand two hours. Beat together the eggs, but- 
ter, and grated nutmegs, and rose-water, add the cream, beat well, and 
aake in patty-pans on a raised crust 

(13.) Almond Custards, 
4 oz. of blanched almonds ; 4 yolks of eggs ; 1 pint of sream ; 2 
spoonfuls of sugar ; 2 spoonfuls of rose-water. 

Beat the almonds fine with the rose-water ; beat the yolks and sugat 
together, then add to the other ingredients, stir them well together untl 
it becomes thick, then pour it into cups. 

(14.) Cranberry JeUy 

3 OA. OT isinglass ; 1 lb. of double refined sugar ; 8 pints of wniR 
■trained cranberry juice. 

Make a strong jelly of the isinglass, then add the sugar and crac« 
berry juice, boil up, strain it into shape. It is very fine. Qr put th€ 
cranberriea with cairs feet, or pork >elly. 



THE HORSrt MANUAL. f)5 

(16.) Apple Marmalade. 
10 lbs. of apples ; 10 lbs. of lump sugar. 
Pe^l ffippins (or auy fine appple to eook), drop in water as thej are 
done; then scald until they will pulp from the core. After beln^j 
nicely done, take equal weight of suffar in large lumps, just dip ibeiu 
in water, and boiling it until it be well skimmed, and is a thick syrnp ; 
then add the pulp, and simmer it on a quick fire fifteen minuteis. Keep 
tinJQti^y pots. 

(16.) Apple JeUy. 

20 golden pippins ; sugar ; 1 lemon. 

Peel and core the apples, put into a preserving-kettle with one pint 

and a half of water, stew until tender; then strain the liquor through 

a colander. To every pint, put* a pound of fine sugar, add grated 

orange or lemon, then boil to a jelly. 

Another. — Prepare the apples as above ; have ready half an ounce 
of isinglass boiled in half a pint of water to a jelly. Put this to the 
apple- water, and apple as strained through a coarse sieve ; add sugar, 
a little lemon juice and peel. Boil up all together, and put into a 
dish. Take out the peel. 

(17.) Biscuit of Fruit, 
To the pulps of any scalded fruit put an equal weight of refined 
and sifted sugar, beat it two hours, then put it into little white paper 
forms ; dry in a cool oven, turn the next day, and, in two or three 
days, box them. 
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The head of every family should become familiar with the readiest 
methods of curing at least the ordinary complaints. I would by no 
means attempt to make ^ every man his own doctor," for when seri- 
ous disease threatens, it is the irst duty of every on^ to call in an ex- 
perienced physician *, but there are a countless number of cases where 
a faithful prescription will save many a doctor's fee, and not uni^e* 
quently years of suffering or even a valuable life. 

I present now a few recipes, all of which I have tested on myself 
and others, and know to be correct. Still, what will cure one person, 
will not alwavs cure another, as people's idiosyncracies of coastitu- 
tion differ. In many cases, therefore, I have given more than onepre- 
■cnpdon for the same complaint. If one will not answer, let another 
be tried. If they will do no good, I am sure they will do no harm. 

It is hardly necesstry to state, perhaps, that all the articles ot a 
medicinal char»cter here mentioned can readily be procured either at 
the drug or herb stores. 

(1.) A sure remedy for Summer Complaint. 

Ptai thive-ioartha of a teaapoonf a\ of v^Nvdetv^ tVm^mxV vsA ^a^^ 
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leaspooofUl of magnesia into a tea-cop, and pour it full of boiling 
water; let it stand till it la^cool, and then pour the liquid of^ to wbict 
add two toaspoonfuls of good brandy, and swieeten well with loaf sogar; 
give a cli Id of from one to three years old a teasp.onful five or sii 
times a day. For food, take a double handful of flc r, tie it up iu t 
cloth, and boil it three hours ; when cold, take off the outei eovenog 
ei paste, Aod grate the hard white substance in a sufficient quantity 
io thicken with milk, boil it a minute or two, stir it with a stick of 
Cinnamon, and sweeten it. Both the medicine and the food are quite 
paiatablcy and together rarely fiEiil of a perfect cure. 

(2.) A iimpU remedy for the Summer Complaint. 

I have often seen quite severe a/,tacks of this disease, attended with 
t^everc griping in the bowels, immediately aubdued by taking six drops 
of the essence of spevirmint on a little sugar. This is a very easily 
applied remedy, ana in very many cases, particularly with women and 
children, (children should take but two drops, if less than Qve years 
of age, and delicate women four drops,) will be found a perfect cure. 
If nothing better, it is very useful to check tlie complaint when it 
comes*on one, as it often does, at a time when it is inconvenient to 
take other medicines ; for instance, in traveling. The dose can b0 
repeated every six hours if found necessary. 

<3.) Cure for Ruri'Tounda, 

That disease of the finser or toe which is commonly called a run- 
round, may be easily cured by a remedy so simple, that persons who 
have not tried it are generally incredulous as to its efficacy. The first 
symptoms of the complaint are heat, pain, swelling, and redness at the 
top of the nail. The inflammation, if not checked very soon, goes 
round the whole of the nail, causing intense pain, accompanied by a 
gathering of yellow matter, which, as soon as it appears, should be 
punctured or opened by a needle, not waiting till it has extended its 
progress, otherwise the finger will become excessively aore, and the 
. naifwill eventually come o£ All this may be prevented at once, if, as 
soon as the swelling and inflammation begin, the finger is laid flat oo 
the table, and the nail is scratched all over (first lengthwise, and thsa, 
crosswise) with the sharp point of a pin or scissors, or of a pen-4[niie. 
so as to scratch off the whole surface of the nail, leaving it rough and 
white. This little operation will not give the slightest pain, uid we 
have never knowm it fail in stopping the progress of the disease ; all 
symptoms, of which will disappear by next da;^. This may be relied 
on ^ a positive cure, if done before matter begins to appear, and even 
then it will succeed if the yellow part of the gathering be first puno* 
ured with a needle. 

(4.) A good remedy for the Toothache. 

Take kreosote one part, spirit of wine ten parts. Mix and apply by 
means of a small piece of lint Tbie often alfords immediate relief 
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(6.) Cure for Corns, 
P^Te them down to the quick, but not so far as to make Ihem Ueed, 
Iben apply, on soing to bed, the inner part of an onion mashed tne, 
A Vi&ry few ap^ications will soon cause a complete core. 

(6.) To remove a Wart. 
Touch it witL % clean pen dipped in a little aquafortis. By repeat- 
ing this dally, the jvart will crumble and «ome off without pain ot 
trouble. It is an excellent and safe remedy for hard, homy, caUons, 
whitish warts; but if the wait be red, fleshy, and sore to the lonoh, do 
out apply the aquafortis. 

(7.) RingiDorms. 

There is no better remedy than mercurial ointment rubbed on at 
nig^ and not washed off till morning. It causes no pain, and a few 
applications of it will effect a cure. 

(8.) *Cure for Quinsy, 
Simmer hops in vinegar until their strength is extracted, strain tlie 

auid, sweeten it with sugar, and give it fi^uently to the patient until 
ieved. This is an almost infallible remedy. 

(9.) To cure the ConsumpHon, 
Y do not give the followinff as an effectual remedy for a deep seated 
coMQmpAton, but that it will cure many most obstinate cases I well 
know. 1 have witnessed its good effects in numberless instances. 
live temperately — avoid spirituous liquors — wear flannel next the 
skin — and take, every morning, half a pint of new milk mixed with 4 
wineglass full of expressed juice of green hoarhound ; and if you ate 
not too far gone, a cure is certain. 

(10.) To make Lozenges that vfiU cure the Heart-bum, 
Take prepared chalk four ounces, crab's eyes prepared, two ounces, 
bole ammoniac one ounce — make into a paste with dissolved gam 
arable. When held in the month till they dissolve, they will mM 
•ensible relief. 

(11.) Spitting of Blood, 

Take two spoonfuls of the juice of nettles at night, or take three 
fixmnfuls of sage juice in a little honey. This presently stops either 
spitting or vomitin^; blood ; or twenty grains of alum in water every 
two honrs. 

(12.) Cure for a Cough, 

This is a complaint which admits of a variety of remedies. Here 
fcjllows a number of recipes, all of which I know to be good. If one 
does not cure, trv another. What will cure one person will not al- 
ways cure another. 1 . ItOast a large lemon very carefuUy withoul 
bunii ig ; when it is thoroughly hot, cut and squeeze it into a cup upon 
tliree ounces of sugar-candy finely powdered ; take aa^Qa^^>9!i^Vft^p^ 
o/er your cough troubles you. tl \a «asj Xu >ae o\jtoi5k»fi^*^^»»«^^^ 
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tmke, and in rery many instances will prove ra perfect cure. S. Take 
two oances of syrup of poppies, as much conserve of red foees ; mix, 
and take -one apoooful lor three nights -when going to bed. 8. Make 
a flIioBg tea of adehoof, sweeten it with Bugar-caady, poor this apon a 
white toast well robbed with nutmeg, and -dririk it "first and last. 4. Far 
a Cough with Hoarsenest.-^^yrup of jn/ubes rand olthea, of each two 
^HiDces, lohock savans one ounce, saffron and water flag powdered* o( 
MiAiii « serupie; iick It off « liquorice stick when you cough. 6. #br 
a CmmtrnpUve Ceii^.— Taiie half -a pound of double refined sugar 
findk keat^nd ^ift^, wet this with an orange, water and boil it to « 
caniqr* iben atkr. m «b oonoe -ef 'Caasia earth fowdered, and use it ai 
oilier candy. 

(13.) To cure a CM ufith a C^ugk. 

The«di(or of Ihe Baltimore Fanner and Gardener says the beet vem 
fljiyhe «Ter tried in his family for a cough or cokl,iis a decocUoa of the 
leaves of the pine tree, sweetened with loaf sugar, to be freely drank 
warm %^hen going to bed «t n^jht, and cold through the day. It is a 
certain cure id a short time. 

<14.) A certain -cwre for Colds, 

Take a large teaspoonfiil of flax-se^ with half an ounce of extract 
of liquotrieej and a quarter of a pou^ of 8an«dried raisins. Put it 
into two quarts of eoft water, and let it ajyoDmer over a alow firi* till it 
is reduced to cMte; then add to' it a quarter K]j[\ii pooodof btown aagar 
candy, TOunded, a tablespoonful of white win^inegar, or lemon )aioe. 
N. B. The vinesai* is best to be added only to .)|»t quantity yon are 
goin^ iromediat^y tb take ; for if it be put into tlie'^^hole, it ia liakde 
in a little time to grow fiat. Drink a half a pint dnigijinglo bed, and 
take a little when the cough is troublesome. ^^"^v^ 

This recipe generally cures the worst of colds in two dfethree days, 
and if taken in ^time may ke said to be almost an infallible ie^^My . It 
B a sovereign balsamic cordial for the lungs, without the opena^gQal- 
ities which engender fresh colds on going cmt. I kave knoMiMo 
fiure .colds that have almost aettled into consumption, in three weeks. 

(16.) To prevent the Nails growing doum into the 7V)es. 
This is a very troublesome, and Bometimes dangerous thing, for I 
know an jinetanoe of a. toe'a ihaving to be amputated in consequence 
ButthecwFe ie verj sunple. Take a sharp pohited knife, and out a 
little furrow aU iJcog the top of the nail longwise. As it fills up. 
scrape it out again. This will cause the nail to contract at the taa 
and so loosen its hold from the ^esh. Persevere until the difficulty is 
entirely overcome. 

(1€.) d at.Te cunKfor the Barber's Itch, 
flaying in nnmkerless instances seen the good effects of the fblbw- 
lag >pieeoription, 1 can certify to its being a perfect remei^y. Dilute 
oonoilve a^fblimate with the oil of almonds, apply it tn the fece occa,. 
akmaHft-and m a %w days a cure will be efl^ctrd. 
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(17.) For Sums' (md Scalds. 

Miji in a bottle ihr^e punqes of olive «il, and four quqcm of H^ 
Wtttor. Apply the mixture to the tpsKt bnnied, five or aix times n day 
vdth a .feather. LInsded oil 1$ 9qw\\y as g°ood as olive oil. 

alnoffter.r-^pFead .clarified honey apon a linen rag, and apply it to 
the .bum immediately, ajMhit wiU relieye |be pain instantly,, and heal tba 
sore in a .very .^hqit ;time. 

0%) To stop THan^haa. 
Take talf a piqjt of brandy and -stir It swHh i«n Iron nd hot, previ- 
ously adding loaf sugar snmcient to make it agreeably sweet A 
spoonful or two, or even more, to be tiiken as cequ ired. I have known 
this ^repeatedly to cure this disease in its vei^ worst stagea. 

(19.) To apply an Ejfe SUme. 

ISye-stones are frequently used to eirtract matter, jrallroad sparks, 
and other extraneous substances from the eye. They are to be pro- 
cured from the apothecary's. They cost but two or three cents apiece, 
and it is well to get sev^iil,>that tf one ^oes not succeed, you may 
try another. To give an eye^tone activity^ jay it far about five min- 
ntes In a saucer i)f vine^ and Jvater^ and if it be a good one, it will 
soon begin (o moyeor swim xound in the Jiquid. Then wipe it dry^ and 
let it be inserted under the eyelid* binding the eye closely with a hiuid- 
kerchief. The (^e-stone will nmke the cifcntit of the eye, and take 
out the mote, which, when the eye-stone finally drops out, it will bring 
with it. 

The first thing to be done, when a mote or spark gets into your eye, 
is to pull downSie lower part of the eyelid, and with a handkerchief 
in your band blow your nose violently at the same moment. This 
will frequently expel the mote without further trouble. A mote will, 
in many oases, •come out of itself, by immediately holding your eye 
wide open in a cup or glass filled to the brim with clear cold water. 
Qr take Ji small pin, and wrapping the head in the corner of a soft 
cambric handkerchief, sweep careltfUy round the eye with it, under 
the lid, above and below. This should be done with a firm aod steady 
hand. Another way is to take a bristle from a brush, and first tying 
the ends together with a bit of thread, so as to form a loop, sweep 
round the eye with it, so that the loop may catch the mote and bring 
it out A particle of iron or steel has, we know, been extracted frov 
the eye by nolding near it a powerful magnet. 

(20.) Ointment for Sore Eydids. 

Sedigated red pvecipttafe one part, spermaceti ointment twenty-five 
(MTts. yii^i and apply with the tip of the finger , on going to bed ; or, 

Another. — Apply balsam of augajr ; or apply but!^ df, wax whidi 
qieedily heals them. 

(21.) Cure for the Tetter. 
Obtain at a druggist's an ounce of sulphuret of potash. BexAie- 
1^1 toaak lor this article precisely Put ^ «n^«!t«^t. \a»»<&^ W<n» 
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giaat jar, and poor on it a qoart of cM soft water. Stop it tigfady 
and! \iive it to dieeolve. ft nay be 'more convenient afterwaras, to 
transfer if to smaller bottles. Care ma^t be taken to keep it clo0C^r 
corked. To nse it, poor a Httle into a cop, and dipping in it a soft 
aponfle, bathe the eraption with it five or six times a day. Persist, 
m^in most cases, it will eflect a care. There is Indeed no b^er 
femedy. Should the tetter re-appear in cold weather, immediately ap- 
phf this solution, and it will again be foand more efficacious. A bath 
of aolphuret of potash, made as above, and frequently repeated, has 
cured the tetter in a child after it had spread all over tlie body. 

(83.) A cure far the Wieumatum. 
I have known the following prescription to cure the. rheumatism ui 
its worst stages, and in a very snort time. Take one pint of the very 
bfM| brandy, and add to it one ounce of the gum of guiacum powdered 
foe, take as mmch of it at a time as you can bear, -and taxe ckwtf. 
|U|ie«t the dose till a cure is eflfected. 

(23.) Rdirffor a tpraifud Ankle, 

Wash the ankle frequently with cM salt and water, wirich is far 
belter than warm vinegar or decoctions of herbs. Keep your foot as 
eold aa possible to prevent inflammation, and sit with it elevated on a 
eishion. Live on very low diet, and take every day some cooling 
aBo£ctne. By obeying these directions only, a sprained ankle has 
ieen cured in « few days. 

(24.) Bathing the Feet, 

In bathing the feet of a sick person, use at the beginning tbpid or 
.nke-warm water. Have ready in a tea-kettle or a covered pitcher 
^ome hot water, of which pour in a little at intervals, so as gradually 
to increase the temperature of the foot-bath, till it becomes as warm aa 
it can be borne witn comfort ; after which the feet should be tal^n out 
before the water cools. This is a much better way than to put them 
at first into very warm water, letting it grow cod before they are 
taken out Clean stockings, well warmed, should be ready to put on 
the feet as soon as they are out of the water, and have been nibbed 
dry with a flannel. 

(26.) A mild Puke, 

For a grown person, dissolve 20 grains of ipecaohuanha in six 
spoonfuls of warm water ; give a spoonful every ten minutes until 
it operates. 

(86.) To prevent swdling from a Bntise, 

Apply, at once, a cloth five or six-fold in thickness (bpped in edd 
water, and when it grows warm, renew the wetting. 

(27.) Td cure the Cramp. 
This involuntary contraction of the muscles, attended with a coo* 
vnkive eflbit of the neck, arms, and legs, as well as a violent, though 
lluiili«vypaiD,is often the portion of tlie .sederitary, the aged atitf 
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tefirm. A variety of remedies have been tried with occasional sa^ 
eess. Sometimes a garter, applied tightly round tlie part afl^cted, 
lemovjes the complaint; but when it is more obstinate, a heated brick, 
wrapped in a tannd bag, may be placed at the foot of the bed, against 
wlMch the person afflicted may place his feel, and as the brick will 
remaift warm the whole night, a retarn will thus be prevented . No 
remedy^ however, is equal to that of diligent and persevering friction ; 
which, while it reatcNes the free circulation of the blood in the con- 
tracted part, is more simple, expeditioiis, and safe in its eflfects. II 
cramp attacks the interior organs, as the stomach or bowels, it is always 
Attended with danger, as (J«q.Qent returns of it may occasion death. 
Medicine may rttteoe, but cannot cure; we therefore advise all who 
•r6 liable to be afflicted in this way, to adopt a strictlv temperate and 
regular mode of living — to abstain rigorojisdy from dU spirituous and 
fennented liquors — to shun inundating tlieir stomachs twice or thi^ce 
a day with hot tea — and to avoid smoked^ salted, and. pickled provisions, 
as well as fat, rancid, and flatulent dishes,, which require a vigoroua 
digestion; in short, thus avoiding both ih^ ]^redispo9ing and extiting 
causes — the latter of which is generally fbiind in an irritable temper, 
indulgeiice in fits, of anger, and other depressing passions^-^whieh gen- 
erally relaxinff the animal fibre, it asaifi bcemnes contracted, ami a 
paroxysm of the cramp is the inevitatile consequence. Remedies for 
cojvulsions and spasm are generally good for the cramp. 

(28.) To furify the atmofphere of a Skk Room, 
Keep always on the shelf of the washing-stand^ or on the mantle- 
piece or table* or ia a comer of the floor, a saucer or small bread- pan, 
or a shallow mug filled with a solution of chloride of lime in cold 
water, stirring it up frequently. The proportion may be about a table- 
apoonful of the powder to half a pint of water, itenew it every two 
or three daya. if the room be large, place in it more than one vessel 
of the chloride o/! lime, in stirring it, any unpleasant odor will be 
immediately dispelled. 

On going to sea, it is well to take with you one or more quart bot- 
tles of this solution, to sprinkle occasionally about your state-room. 

(290 For Conatipaiion </ the Bowels, 
This is one of the most UtHiblesome of all complaints, and if allowed 
to become confirmed, often leads to most serious consequences. It 
can never be cured by pills or other medicines taken into the stomach. 
On the contrary, the tendency of these things is inevitably to make it 
worse. The only pennanent cure is a proper system of aiet and reg- 
i.-nen, of which I shall speak hereafter. But if not cured, all danger- 
ous consequences may be avoided, and immediate relief may be ob- 
tained, by using injections. The best instrument for this purpose is 
the common syringe, which costs but a few shillings. There is a 
joachine sold k^ the druggiats, which is complicated, soon gets out ot 
order, and is troublesome to keep it clean, and besides, is quite expen- 
mm* For injections, pure water in many casern wS\%.t»>««. '^^^J? 
up m macd aa to iii«ke the aloaacb fee\ a.\\\Ae ^Kcue^si&VicVt&^^^^s* 
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one Injeetioii doei^ not fvnswer, try a<nother, and eve» s IfkiH. 9aM 
there are many cases in whteh there is something requived tSo stimii^ 
•ate and reia^ the system, and for this purpose, nothing* is soperior fir« 
the prescription below. I should not recommend its conetatil usr if iC 
can be avoided. Stilly no bad effect? need be apprehendl?d from it^ for* 
upon the whole, it has a very soochinis and st^nstheningr tidndeiMSf ; 
it is a very eiteellent i>emedy to i^ Used in cine of sudden' attacks of 
siclcneBs. The bowels are, m this way, thoroo^jp emptied in a^fe# 
minutes. It will tend at first t6 wea4^etl' the^ system* slijgrhtly, bM ^» 
Boon passes oflT; however, to avoid this alto^ther,^ 1^ ^fiHmti^ el 
lobelia and Cayenne may be reduced, as, to matoo it more pc»werfW» 
they should be iBcreased. 

il«ct^e.^^Take one ounce fine oayoerry, one aBii a (iaIT oVUfftee of 
Cayenne pepper, one third of an ounce of pulverized 16beliii,» and one 
quarter of an ounce of gum myrrh pulverited ; liiix them well tdgeflier. 
For a common dese, take about two teaspoonfuls or more as it it 
needed, in* haiiP a: pint or so of warm water. 

(30.) Tb prevent Nightmare, 

Avoid heavy suppers, and on going to bed take die foDowkig t6k$s^ 
ture Sal-voiatile tMwnty drops, tincture of ginger two dmehiBS. 

(31.) Cure for Excoriated ffoiUrUs. 

If, after a severe cold in the head, the inside of the Bostrik coDtiQiie 
very sore and infikmed, (&s is frequently the case^ rub them lightly 
with a little kreosote ointment, Uppiied to the interior of the nose #ith 
your finger. Do this at night, and several times durin{g flie'cfiiy. it 
win very soon efiTect it ctire, often in t^ehty-four boui^ 

(32. > 7*0 cure tliM yiux. 
Take a quantity of Wifter-cresses, and boil them- in* clear watier fbf 
fifteen minutes; strain tliem oflT, and drink- half a pinC of thv di^coetloc 
DOW and then, about milk-warm. 

(33.) To cure the Hiccough. 
A single drop of chemical oil of cinnamon dropped on a piece ot 
lump sugar, let it dissolve in the mouth leisurely. 

(34.) To cure the Whitltmi: 
Steep in distilled vinegar, hot as you can bear it, (bur or five tinefl » 
day for two days successively ; then moisten a leaf of tobacco intlw 
vinegar, bind it round the part grieved^ and a cure fi>UoW8. 

(85.) Tor tvre Bfeedhg (a the I^ose. 
Kub fotit nostrils with the juice of nettles, or round neCtfes brniaedi' 



M£DI€INAL PREPARATIONS. 

There are mai^ useful' prepara^ons and sinifMe reaiadieir emOf 
made wbem one kfion-s how,. that eveiy one shotrid keep iu^the T 



T<riif iloCMifgro^ ^^^ odiiWiiience aiM^ sfifefy^iA Cis^ of ^mr^ency 
of so doinff, dto eeonoirty i» very grcall. For, in cade of an accident 
you= am OMiged to run to the apotftecaty and pay more for enougl^ for 
saliiffle ap|3icfttion, tbaik for what, with a IMe tronbfe, would have 
IJEMieeva whots fkmfly for a twi^lvemontb; The fbw rec^ I now pro- 
■eaCy iwe exeaediiiigrfy valoaUiB; I heartily commend' them to the atten 
tkNi; of ^ery bewmeeper. 

(1.) Camphor S^piriis, 

There is both convenienee and economy in preparing^ liquid eain- 
plidr yewraelf } and no^ house shottid be withonc it. Buy tv^o ounces 
of gmm camphor^ tftd a pint and a half of spirits of wine (alcohol.) 
BmJi np^ the camphetr; pick it dean, and put it into a large glass bot- 
tle or ja^i-^ne wttb a ffiasa stlopper will be the best — pour on the alco- 
hoiy afMl cork it closely, tying a piece of kid leather ovi^r the top. 
Neat day yon wilt IhMl ti^ oimpbor entlrdy dissolved. For present 
eawvettieiice, tkansfev a porcioii of it Co small bottles or phialis. hi 
keying phials* it is best always^ la^ get the short, wfdie^ones, that wllf 
stand steaiKly by themselvea. To take camphor as a remedy for fitiiKp 
Bess, pour a^ few drope into^ haff a wtnegliass of water ; sttr it a littTe, 
aa4 drink it. Campnor is exceHefnt to sprinkle about a sfck room. It 
is well to keep in a second large bottle' a somewhat different prepora^ 
tWR, %or be used: m bathing the larehead' for nervous headache, or aa an 
embrocalioii of rhewanrtic paifWi For these purposes, rnstead of dis^ 
solving the camphor in alcohol only, pour on it spirits of wine and 
whiskey mixed in equal proportions. Tlius diluted, it will cause less 
irritation to the skin. This will be found fo be quite a's goodras the 
camphor mirits obtained at the drug stores, and infinitely cheaper. 
One should always keep a bottle of it in the house. When taken to 
.remove ikintness, nervoua pains, d^., pour a few drops of the liquid 
onnphor into a haif wineglass of water, and swallow it. 

(2.) Fine Hoarhmmd Candy. 
Take a lai^ bondv of the herb hoarfionnd, as green and freihaa' 
you can get it. Cat it up (leaves ahd stalks) unk scissors. ScaM 
twice a vima teapot or covered pitcher, antf then put into it the hoar- 
hound, pressing it down hard with your hands. The pot should fm 
about two-thirds full of the herb. Thew fi^\ kttp with borfing water. 
Cover it closely, and put a small roll of soft papei into the mouth of 
the spout, to prevent aiinr of the strength escaping with the steam. 
Set the pot ek»Be to the flire to infiise, ami keep rt there< till it comes to 
a hard boil. • Then immediately take ft away, and strain it into another 
vessel. Mix with the liquid snflScient powdered K)af suffar to mak^ 
it very thick soft paste. Then put over the fire and give it f boil, 
stirring and skimming it well, 'nike a shallow, square tin pan, gieasie 
it slightly with sweet oil, and put into it the candy as soon as it is well 
boiled, smoothing it over the surface with a wet knife Made. Then 
sift on some powdered augar. Set it away to cool. When nearly 
cfln f oai ed^ scoie it ial» aqaaiMi. It it good !br ooids, and ooogbf ^ and 
hoaraarMa 
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If you tad it too thin, 3^a may sdr in, when it i» ne&ifjr diNift boil 
■^, a spMNifal Off floor, tw arrow-root, or palv^ixed starch. 
AnodKr way of making this candy ia, to boil the hoarhoand in ai 
mch water as will coter it, and till aU the jolce is extracted. Then 
■nain it, and give it another boil, stimng in» gradually, sugar eno«^ 
to make it veir thick and stiff Afierwaids, sift sugar over a shallow 
tin nan, and fill it with the paste, and leave it to congeal. Any faeifc 
caaiy may be mnde. as above. 

{t,) BkuAienTf Syrup. 

Take a saflki e ut quantity of ripe Uaekberries. Pot them inl&a 
ma«« pUoed over a huge, broad pan, and with a dean potato-masher, 
ar — infthmg of the soit, press ont all the juice. Or oaving bruised 
them first, put the blackberries into a finen bag, wod squeexe out all 
llie juice into a vrasd placed beneatlu Ifeasure it, and to every quart 
uf Um soained juice allow half a pound of powdered loaf 8ugar,a 
haapBd taaspoonfal of powdered einnamcn, the same of powdeied 
clwwii» and a nowd er ed nutnieg. Mix the spices with the juice and 
MMT, and boil all together in a porcelain kel3k!e, skimming it well. 
WWhi cold, sdr into the above quantity half a pint of fourth proel 
kiaady* IVa bottle it for use. This is a good fiimily medicine, and 
k haiMcxal in complaints incident to warm weather. 

k ahoaU be adminismred at prop» tiroes, (at proper intervate,) finm 
a I p a i n o o n f ul to a wineglassfal, aeoording to the age of the patient. 

(4.) fWnck iecsp6erry Vim^ar. 
TVce a »fittettcy of the ^pe laspberriee. Put them into a deef 
caitheft |Mk and mash them with a wooden beetle. Then uoar them 
with aU their jaiee, into a large linen bag, and sqneese and press out 
Uie Kquid inio a Tassel beneatL Measure it, and to each quart of the 
Ta^phefTy^ttice, allow a poumi of powdered white sugar, and a pint ol 
the best cider vinegar. Tirst mix together the juice and the vinegar, 
and give them a boil in a preserving-kettle. When it has boiled well, 
add gHMkiaUy the srgar, and boil and skim it till the scam ceases to 
ase. When done, f jt it into clean bottles, and cork them tiffbtly. h 
ia a very pleasant ai d cooling beverage in warm weather, and for inva- 
lids wlio are feve^ .sh. To use it, pour out half a tumbler of the 
vai^herfy vinegar uid fill it up with ice water. 

(fi.) Fitie Idnendar Compound. 

For this purpose use Uvender buds gathered just before they ait 
ready to bk>w. As soon as the blossom expands into a flower, a per 
tion of its strength and fragrance immediately evaporates. This if 
tlso the case with roses, which, for rose-water, should always be gath 
ered, not after they are blown, but when just about to open. Uav» 
ing stripped the lavender buds from the stalks, measure a pint of the 
Thus, and mix with them an ounce of powdered cochineal, half an 
ounce of whole ck>ves, ami two nutmegs broken up but not emted. 
Fat Um whole into a glass jar, and pour in a quart of the best French 
ftmndy, cover the jar close,* making it completely air4igfai by tfa^ 
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iidMition of sIroDfP paper pasted down over the cover. Set away, and 
leave the ingredients to infuse^ undisturbed, for a month. Then 
etraia it iaio a pitdier, and bottle it for use. It is a well known 
remedy for flatulence* and pain, and sickness of the stomach. To 
use it, put seme loaf sugar into the bottom of a wineglass, pour on 
■nffitieiit Jkvender to soften the sugar, and then eat it with a teaspoon. 

(6.) MuMtard Plasters. 
Mustard plasters are frequently very efficacioua in rheumatic or 
other painSi. b is best to make them entirely of mustard and vinegar* 
without any mudture of flour. They shoukt be spread between two 
pieces of tmn muslin, and bound on the part affected. It is not well 
Id allow them to stay on more than twenty minutes at the utmost, it 
not being advisable that they should blister the skin. When a mus- 
tard plaster is taken off, wash the part tenderly with a soft sponge and 
warm water. If the irritation continues troublesome, apply poultices 
of grated bread crumbs well wetted with lead water, renewing them 
frequcDtly. A mustard plaster behind the ear will often remove a 
toothache, earache, or rheumatic pain in the head. Applied to the 
wrists, they are very beneficial in checking an ague fit, if put on as 
soon as the first symptoms of the chill evince themselves. 

(7.) Medicated PruneSj a palatable Medicine, 
Take' a quarter of an ounce of senna and manna, (as obtained from 
tlie druggists,) and pour on it a pint of boiling water; Cover it, set it 
fay the ire, and let it infuse for an hour. If the vessel in whicl|. you 
prepare it has a spout, stop up the spout with a roll or wad of soft 
paper. Thia should also be done in making herb teas or other decoc- 
tions^ as a portion of the strength evaporates at the spout. When the 
senna and manna have thus l^n an hour by the fire, strain it into a 
skillet or saucer, (one lined with poroelatn will be best,) and stir in a 
larjge wineglass or smaH teacup of West India molasses. Add about 
half a pouml or more of the best prunes, putting in sufficient to absorh 
the liquid while stewing* Then cover the vessel tightly, and let the 
whole stand for an hour, or till all the stones of the prunes are loose 
If stewed too long, the prunes will taste weak and insipid. When 
done, put it into a dish to cool, and pick out all the stones. This will 
be found an excellent and agreeable cathartic medicine, as there will 
be no perceptible taste of the senna or manna, h may be givon to 
children at their supper. 



YOUNG LADY'S MANUAL. 

UPON DRESS AND THE TOILETTE— A CHAPTER FOR 
YOUNG LADIES. 

1 have little respect for that phifosophy which inculcates a contempt 
fer what some judicious writer terms " the minor morals of society,* 
or Ibe arts and accomplishments which tend to exalt and mfinA ib^ 
6* 
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Mumers and dispesitioik Foppoff is one tiiMg^Anilil fii^ofier fl6gsm 
to rfress and the toilette m quite another. Nothing ie More rifficiueait 
than the iir8t-*-nothing tends mote to ei^ttnee one's self -respecE, feree 
of character, and even stMn^gth of mend^ jMPinciple, thin the eChnr. 
While 1 would not therefoier (especiidly ill a ne«r coiMKry Ufce this); 
enceoraffe an fMMiiie atten^on to ^ Iripjieneaand fiiiN»fiie8 of tb&m 
fashion, I would strenuously urge upon all a due regard to neatness of 
dress, propriety of deporhnent, and such a reasonable attention to the 
persow general)]r, as s Jift i&ni f» render oifBseff as agreeaMe ma pos- 
BiMe to one's associates and acqearntiances. I miist he perli^itted tio 
aildt that he who doubts the prepriet]^ of s^»ei advk^ h«s yef mueh te 
liMirn of the natolre of n»n, and of the influence of appearttnees. 

I shall now present a few observations aiid prescriptions, amfttgied 
under appropriate heads^ which v^iH, f trust,' meer the approhafioir and 
approval o€M sensible and intelligent kdiea. 

DRES8. 

Every lady shoiihi aftndy and detemuBe what dies^^ is meet I 
and suitable to her style of person. In Paris,. |he style of beaatyr 
the pecunaritjes of every mifividval, are considered befeite her style 
of costume is determined upon. In an English or American ball- 
room, on the coiifraiT, one dfesj» is too often the facsimile of all the 
others; the taU and the short, the lean and the stoat, ate allroM 
alike — and all, as they hnagine, dressed aeeofdtng to- die lateifr P«« 
r man ftshion. This is nn error which every woma» of leal taste wItt 
endeavor to correct. 

A few general rales eencefning dr^ss may be giveo^ which can ena^ 
ble our rniders to determine wbt£ mode of dress will most eifoctuaUy 
display and heighten their charms. 

Tight sleeves, without any trimmings are becomiBg to M\ forms the 
medium height, or below it. Upon a tall, slender woman, with hng 
arms, they are very ungraceful, mdess trimmed with fokki, or a sokk 
ruffled cap, which is made to reach the elbow. Upon a very short 
stout person^ moderately wide sleeves are more becoming than tigfal 
ones, as they conceal the outlines of the form. 

Flounces are graceful upon tall persons, whe&er slender er other- 
wise, but never npon diminutive enee. Tacks are eqnally gracefid 
ttpon both, and never look oat of feshion* A conple of wide tncksr 
which give the appearance of two skirts, are very beanttfol for am eveiih 
ing dress, made of delicate materials. Any species of trimming down 
the front or sides of the skirt, increases tlie apparent height 

Capes are, in general, only becoming to perieps with falling shoul 
ders. 

liigh neck dresses are convenient, and aloNMft aHvays look wt^ 
Upon a very high-shouldered person^ a low-necked dress is more ap- 
propriate, and if the shoulders are only moderately high, the neck may 
■till be covered, and the dress finished ^ about the t&foat with a nar- 
row piece of kcfe, tamed downwards, imtead ef it coHaf. Dresse* 
with kwae backs are enhr beeonmig «fei» mff ftie, aad at the amn# 
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Ham alrader %»raB. Evening dresses of tntDsp«reiit mtterisis ledk 
well when ma3e high in the neck ; hot upon verj yciang ghis it it 
more usual to cut the dress low, leaving a part of the shoulder bare. 
A dress should always be matie loose over the chest, and tight over the 
■boftlder blafdes. 

Every species of drapery w graceful, and mmy always be worn to 
advantage. Long sashes, knotted in front, are more becoming^ tbttft 
biita, smestf there is much trimming upon the dress. 

No dreaai with long sleeves is complete, without a psitr of eufl&. 
Tiiey toeii very pretty, when simply Aiade ef Hnes camiwic, with s 
ddoAe low of herrii^^bone. Cuffs^ witb small ruffles^ tmA» the hamk 
look smalL 

To make ttanow 8ho<ulders look wider^ an inside et^ (or eape flis- 
tened to tKe dress,) falling at the sboaMers, should 6e worn. 

The ^ect of a wefl nwde tout nsre (or bustle) is t& mall# flie wmiiT 
look round mad delicate. An extremely smAll and fnispish k>okiiig 
waiiit can never be considered a beauty. It is exceedlam hurtful ttf 
those who attain it by tight lacing, and doubly wifineefb^ since it pnf' 
vents all graceful movements. Tying the sasli iin a point in front 
givee a rouoAiese to the waist, and Imohs ito d^Mensionn. Ton pm^^ 
vent the falnese of the skirt from rising- idmve the sashy which ia v«rf 
ungraceful, the belt shonld be lined wi& hnckinm. 

Short cloaks are very unbecoming to short and etwnoilf hnit pefw 
aon»--upon others they are generally graceful, 

A close cottage bornieC in mftt out of ftohion, and tbeie are imff 
few fecee which it does nol fanprove. 

The morning costame of a lady should consist of a lonse tivvmnrv: 
fostenod with a cord and tassel at tite wnisc, and worn with very plaia 
cuffi and colkur. 

Shoes should always be worn a little bigger than the foot, so that 
their length makes the foot look narrow, which i» a great beauty. A 
hroad* short foot can never be considered handsome. Tight sheen 
Inipab the gait, and a large foot is, al any ti«se, preferabh tn an awk* 
ward mode of walking. 



THE HAIR. 



Hair shonld be abundant, soft, flexible, growing in kmg lQpk% Hi 
color suitable to the skin, thick in the mass, de&ate and distinct m 
the particular. The mode of wearing it should diffinr. Thjonewho 
nave it growing low in the nape of the neck, should prefer wearing it 
m locks hanging down, rather than turned up with a comb ; the wnat* 
ing it, however, in that manner, is delicate and feminine, and suits 
nwny. In general, this mode of wearing the hair Is to be regulated 
by the shape of the head. Ringlets hanging ahpnt the ferehM suit 
almoet every one. On the other hand, the &hion of putting the hak 
■moothly, and drawing it back on either side, in becoming to few ; H 
hna a look of vanity instead of simplicity : the face must doeyerythinf 
fai it, which is asking tpn mnpb ; nspecinlly, as hair, in Hff pnm slnK. 
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is tb^ ornameiit intended for it by nature. Hair is to the human aspMst 
what foliage is to the landseape. 

Dresiing the Hair. 
After a few experiments, a lady may very easily decvde what i 
of dressing her hair, atfd what head-dress, renders her fiioe 
attractive. 

Light hair is generally most becoming when earled. For a i 

' face, the curls should be made in short, half ringtets, reaching^ » fitdt 

\ below febe ears. . For an oval &ce, long and thick ringlets are nuitiM% 

jbut if th^ fin4h e thin and sharps the ringlets should be light, and Mt 

*)oo long, nor IdW^mftny in number. 

^'' When dark'ljjiir is curled, the ringlets should never fall in heavy 

masses upori itt shoulders. Open braids aie very beautiful when 

m^e of dar^. hair — they are also becoming to light-haired persons. 

A simple ai^ sfftceful mode of arranging £e hair is to feU the front 

V loelfs behind ^P ears, permitting the enSs to fiill in a coufile of ring- 

ilelts on either sid^Mm. 

Another beautifwnode of dressing the hair, and one very appro> 
priate in damp weSmf^hn il wdl not keep^ in curl, is to loop up 
the rin^ets with small hair^jfiBs oa either side of the face and behind 
the ears, and pass a light band oCbrmided hair over them. 

Gfeat care should be taken to piffttbe hair directly in the centra •( 

the forehead, in a line from the nose. JVhen the hair is parted at the 

side, the line of partmg should be nuide dk^tly over the centre of the 

^ right or left eyebrow. There are venr feW^r^ons who do not look 

^*. kSfrn with hair parted in the middle of the foretjpad than at the side. 

"' Persons with verv long, narrow heads, may weai: the hair knottec 

very low at the back of the neck. It the head be long, but not verj 

narrow, the back hair mav be drawn to one side, braided in a thick 

' braid, and wound around the head. When the head is round, the Imir 

should be formed in a bnud in the middle of the back of the head. li 

the braid be n*de to resemble a basket, and a few curls permitted to 

fall from within it, tlie shape of the head is much improved. 

Caps are becoming to most ladies, but they should be trimmed with 
as few bows and as little lace as possible. Upon a Ion? hmul, they 
look well with a narrow border of lace lying close to &e fiice and 
forehead. . 

Turbans are very generally becoming, if weH arranged. Upon a 
young person, they s&uld only consist of a silk, gauze, or cashmere 
searf, laid over the head, fastened at one side, and &e long ends twist- 
ed into a roU and wound round the head. The scarf should have a 
fringe. 

The Oerman method of treating the Hair, 
The women of Germany have remarkably fine and luxuriaof hanr; 
the following is their method of managing it. About once in two or 
three weeks, boil for half an hour or more a kree handful of bran in 
ft ^pwrt of soft water; strain it into a basin, and let U cool till nearlj 
tepid ; rub into It a little white aoai, and then dip In the comer of a 
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soft linen elotli or towd, and wash jroor head with it thoroughly, dj« 
Tiding the hair all over, so ad to reach the roots. Next take the ydk 
of an egg, slightly beaten in a saucer, and with your fingers rab it 
well into the roots of the hair, let it rest a few minutes, and then wash 
it eff entirely with a cloth dipped in pure water, rinse the head welt 



till the yolk of the eg^ has disappeared from it, then wipe and mb 
it dry with a towel, andcomb 



the hair up from your head, parting It 
with' your fingers. In winter, it is best to do all this near the fire. 

Have ready some soft pomatum made of fresh beef marrow boiled 
with a little almond oil op sweet- oKve oil, stirring it all the time till it 
is well amalgamated, and as tfiick as an ointment. When you take 
it from the fire (and not before) stir in a little mild perfume, such as 
oil of roses, or rose-water, oil of carnations, essence of violets, or 
orange flower water. Put it into gallicups with lids, and keep it weU 
eorerad for nse^ Take a very small quantity of this pomatum, and 
rub it among your hair on the skin of your head, after it has been 
washed as above. 

7\» make ike Hair ewL 
At any time you may make your hair curl the more easily by rub> 
bing it with beaten yolk of an egg, washed off afterwardis with clear 
water, and then putting r q a little pomatum before vou put up your 
curia; it is well always to go through this process when you change 
to enrls, after having worn your hair plain. 

To make the Hair grow rapidty, 

Takc» half a pound of southernwood, and let it be slightly poinded, 
hml it in a pound and a half of olive oil, and half a pint of port wine ; 
when these ingredients are thoroughly impregnated, take them off the 
fire, and strain out the liquid well, through a linen cloth. Repeat the 
operation three times with fresh southernwood ; and this being donet, 
add to the filtered liquor two ounces of bear's grease, or hog's lard. 

It should be added, that excess in the use of this, as welt as any 
other oleaginous substance, must be avoided, as it would produce a 
contrary enect, and cause the hair to fall off. The recipe we have 
here given is one of tlie best prescriptions for making the hair grow« 
ever given. 

To prevent ihe Hair fdOing out. 

One of the most efficacious methods of preventing the hair fkllinff 

out, is to moisten it occasionally with a little fresh strong beer, tt 

alio keeps the hair in curl, when firs^ used, it is apt to render the 

hal? diy, bot a small quantity of bear's oil will remofe this objection. 

To etain ihe Hair k'aek. 

Take of bmised gall nuts one pound, boil them in oKve oil till thef 

become soft ; then dry them, and reduce them to a Hne powder, which 

is to be incorporated with equal parts of the charcoal of the willow, 

•■d ooouBon sak prepared and polverized. Add a small quantity ot 

I and onngs peel, dried ana reduced to powder« BoUL thA mVsl^ 



Ui tweb« poaods of wftter Oil the seiKiMnI at tlie InttM #f tktf «^^ 
mnines tjie cooeietence of ft Uack wWe. 

fi6s. — The hair is to be amioiiiled witlr Mt JMepaffttVMi ; eevering 
it with a cap till drr, a«d then eombifig it AH pi«p«ratiofi» of tiriB 
kind should be used ooee a week, beeaaee as fiMt aa the haiv gnmst 
U appears io its original cek>r at the pan Bearest the afciB. 

Another Method. 
Boil for half aa hour, on a alow iieye^aal parte of vinegary twwoa 
iviee, and powdered litbarfe. Witk thia deeoctioil wet the hair^anii 
in a short time it will turn bhek. 

Th remove nq^erfhums Hmt. 

Hair is said to be seperfluoiis when it grows en the badi of the 
hands, or fingers, the cheek booea, flie upper Up or china oC femaleai 
or other parts of the exposed snrfaoe of the akin. 

The depifatories in general use are varions, possessing; diflerent de- 
grees of strength. The mildest are parsley water, acacia joice, and 
the gum of ivy. It is aaaerled thit na« oS, with which many peo- 
ple rub the heads of chiUrenr pievents the hair from growmg. The 
juice of the milk-thistle mixed with oll« is rerommended bv I>r. Tamer 
to remove the hair which grows toe low upon the forehead. It is alan 
Bald that the ^um of the cherry tree prevents the hair fnMn ffrowing. 

The followmg method. If carefully adopted^ may be empteyed with 
sQccess : Apply gently, by means of a hair pencil, a few drops of mu- 
riatic acid a little reduced at first ; and if this does not sacceed, let the 
concentrated form be used by delicately touching the tops of the hair 
o be removed, avoiding* as much as poesiUe, the skin ; or what is a 
better way to apply this acid, rub the skin and hair over at the naaie 
time, and immedialely afterwards rub the part with a Ikien ctolh. 

To remote Hair from the NoHrilB, 
Take some very fine and clean wood ashes, dilute thentf with a Hide 
water, and with the finger appiv some of the mixture within the wm^ 
trila. The hair will be lemoved without the least pain. 

OH for the Hmr, 

A very excellent ready made oil for the hair, which answers all 
common pu/pcses, is made by mixing one part brandy with three parte 
of sweet oil. Add any scent you pirefer; a selectmn can be ^ at 
the druggist's. But the best oil upon the whole, for the hair, to her 
used repfularly, is perhaps the Macajssar oil ; this is now very cMkrnIt 
to obtain in its genuine form ; that which is comaMMdy son in this 
country is a vile counterfeit, and in most cases is an absolute injury 
to the hair, causing it to crisp and dry up. Appended is a recipe 
which will enable every one to make the eenuine article, and at one 
fourth the price at which it can be procured. 

Take half an ounce of the chippings of alkanet root, which may 
be bought for a few cents at a druggist's. Divide this c^Muitity i«to 
fo«rportifliiia,andtieupeaehnortioBfaia8epunftebitofnewt""" ^ 



TiK YoiniG Uii>r't^ ifjf]iuA&. Iff 

or elean tUo nmBliii. The sfrhij^s nanst be t0)b> ; for itisBaAe^, cooiw 
wirite fbi>ead, er fine cotton cov^. fake earn to- omit any powdcffor 
dust that may be found ahoat the alkanet, as if put m, if wilf f^nrfer 
rhe oil cloudy and muddy. Put these little ba^s into a large tumbler, 
or a straight-sided white-.ware jar, and pour on half a pint of the best 
fresh olive oiL Cover the vessel, and leave it untouched for three or 
four days or a week, beintr careful not to shake or stir it ; do not press 
or squeeie the bags^ mve ready some smali dear gktss phuHs^ or 
m» large one^ that wiH bold half a^ pint. Take evit carefully thcf 
bag»of alkariel^and lay them hi a saucer. You wilt find that they - 
have colored the oil of a beautiful crimson^ Pm into the bottom of 
each phial a small portion of any perfume you fancy ; for instance, 
ott of orange flowers*; oil of jessamine ; oil ef roses ; oil of pinke ; 
extract of vifdefis. The pungent oils (ck>ves, cinnamon, bersamot, 
lavender, orange pee^ Isnion, &c.,) are not good for the hair, and must 
not be need in seenlingr Macassar oil. Having put a little perfumer 
i«l& the phials^ ptmr hMo eachy throogh a small funnel, sufficient of the 
colored olive oil to fill them to the neck. Then cork them tightly, and 
tie a circular bit of white kid leather over the corks. 

To use Macassar oil, (observing never to shake the bottle) pour a 
littte into a saucer, and with the finser rub it into the roots of the hair 

the bag» of alkaaet quiy be used a second time* 

To prevent one's Bonnet heir^ injured iy the Hair, 

Great advantage will be found in having a piece of white or yellow 
oiled silk basted inside of that part of your bonnet where the crown 
unites with the brim, carrying it «f> some distance into the crown, and 
some distance down into the hair between the outside and the lining. 
This Wiff prerent the bonnet being injured by any oillness about youi 
hair. Or you may have an oiled silk bonnet cap. 

All hair should be combed every morning with a fine comb, to re- 
move the dust which insensibly goes into it during the day, and te 
keep the akin of the bead always clean. 

To dean Hair Brushes. 

Clean yenr head brashes by washing them thoroughif with a bit ol 
soft sponge tied on the end of a stick, and dipped into a warm soli»> 
tion of pearlash, prepared by dissolving a tablespoonful of pearlash in 
a pint of boiling water. When the bristles have thus been made 

rte clean, rinse the brushes in clear hot water, leaving them in till 
wmter gets cold. A(lterv jrds drain and wipe the biui^es with a 
deao <doth, and set them upright before the fire to dry. 

To clean a ^ne-toath Comb, 

The BKMt convenient way of cleaning combs, is with a strong sHk 
thread, made fast to the handle of a bureau drawer — in front of whicb 
SMt yourself) with a towel spread over ycur lap to catch the hnpork 
tlea that frll bom the cenk Piw the tbiead bard belweev ea«liV ' 
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teeth^ bolduig the eomb in one huid> and tbe end of the HiiMii ui tfas 
other. Afterwards wipe the comb well, and then wash, it in wami 
90t^ ftuds, and dry it on a elean cloth. 



THE EYE.LASHES. 



rbe Circassian method of treating^ the eye-lashes is as follow«>— 
The careful mother removes* with a pair of scissors, the forked and 
gossaraer-Uke points (not more) of tne eye*lashes ; and every tiHMb 
Una is done^ their growth is renewed, and they become kmg, ekMe» 
finely curved, and <? a silky gloss. 

The growth of the eye- lashes has been promoted, where they hav» 
been \ok from disease, by the following mntment: — Take ointment ci 
nitre oxide of mercury, two drachms ; hog's kind, one dtaehoK lacoit- 
porate the the ointment well witik the laid, and anoint the edges of 
the eye-liiis night and morning, washing after each time with milk and 
water, warm. 

To blacken the Eye^Uishes. 

The simplest preparatmns for this purpose, are the jaic^ of ekiet 
berries, burnt cork, and ck>ves burnt at the candle. Another meant 
is, to take the black of frankincense, resin and mastic. T*»»8 black 
will not come oflf with perspiration. 



THE MOUTH. 



The month requires particular care, as nothinff is more offensive 
than a want of cleanliness in this organ. It should be rinsed every 
morning, with cold water. This frequent washing of the liibuth is 
necessary, because small particles of food settle bSouI the interstices 
of the teeth, and if not removed will affect the breath, and gradually 
affect the teeth.' The tongue ought no less to be cleansed every mom- 
.ing, either with a small piece of whalebone or with a leaf of sage^ 
which last is also useful for polishing the teeth. To cleanse the 
throat, it should be gurgled with ookl water, and more or 1p^ of the 
same swallowed every morning fiisting. 

Purity cf the Breath, 

Purity of breath is an advantage that cannot be too high.y priied* 
as the want of it is the most unfortunate circumstance that can l>e&fl 
beauty, and is Jc:^ sufficient to annihilate, in an instant, * he most 
perfect and otherwise in\ iting charms. 

A fetid brejBith may be the consequence of various causes. When 
it proceeds from a diseased state of the lungs, riding on horseback, 
fteeh air, and the use of gargles of myrrh, or of the infusion of oak 
berk, with proper attention to the state of the bowels, may paPnit^ tk** 
iflbetioB, ekd eUuBately remove it» if not too deeply seated. 
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^M it «ri«e from eauses which derange the digestive ir^os, th§ 
f««ae may be removed by proper medicines before the effect caa 
eease ; bat cleanliness, and attention to the dtate of the mouth and 
teeth, morningr and nighty will assist to remove the inconvenience. 
Toaic garelea, charcoal, and Peruvian bark, or myrrh, for a tooth 
powder; chewing, occasionally, a little mastic, will be useful. 

Bad bveath is frequently the consequence of repeated watefaing. or 
excessive fatigue, immoderate fdeasures, or amusements. When it 
proceeds from an incurable evil^ the person so affected ia reduced to 
the sad necessi^ of, removing^ the smell by others of a diff^fent kind. 
For this purpose, cashoo is recommended, to which, as it comUinee 
with many other odoriferous substances, any scent may be given that 
ia Mpeferred. 

There are many forma prescribed for using it ; we sdect the follow* 

Take gum tragacanth and caehoo, enoueh of each tc make a ball 
about the sixe of a filbert ; scent it with Cologne water, oil bergamot, 
ambergris, or any other agreeable perfume. 

Keep one of these in your mouth, on occaision, or you may chew, 
oecasioDalfy^ a bit of the root of Florentine irie, or gum mastic ; or 
wash the mouth frequently, as already observed, with the tincture cf 
myrrh: or, at nieht, igoing to bed, chew a piece of the myrrh^ about 
tlie size of a small nut ; or every night and morning, a clove ; or a 
yiece of burnt alum, about the size of a small bean ; but attention to 
the state of the bowels, is an indispensable requisite where the breath 
is tainted from whatever cause, and all other remedies, without this, 
wUl be useless. 

The Teeth and Qums. 

Cleanliness of the teeth is to the eye what purity of the breatn is 
ti> the sense of smelling. Nothing, indeed, is more pleasing than 
clean* white teeth^ and gums of the color' of the rose ; nothing more 
disagreeable than dirty, black teeth, thickly encrusted with tartar, a 
sight alone sufficient to excite disgust : the most beautiful face and 
vermilion lips being repulsive, if the latter, when open» exhibit Jie 
horrible spectacle of neglected teeth. 

The teeth are liable to lose their whiteness by the influence of vari* 
ous causes — for instance, they become encrusted with tartarous mat- 
tor, and are tarnished either by the action of certain elements, or 
by the exhalations of the stomach. When the loss of whiteness is 
occasioned by tlie sroduction of tartar, a coral stick mav be ased ta 
clean the teeth, and to remove the tartarous sak. The blackness of 
the teeth may be corrected by the following process : pulverize equal 
parts of tartar and salt, and having washed your teeth fasting, rub 
i\jdm with this powder. 

The preservation of tlie teeth depends net only on the particulate 
paiis necessary to be taken with them, but also on the regimen heal 
adapted to health. The teeth do not kxig continue sound with bed 
dIgeeHcn, with unwholesoaid food, with a stomach whli;b boiioip^ 
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feetly (iiKharges ita functions, afnd willi^ vitiated i 
these causes may cuntrtbute to the decay of f 
of the gufiis. 

The gums^ cannot be healthy unliess thev are firm and lecK aad- 1 
here to the roots of the teetli. These qualities depend ia a great i 
sure on the state of the healtk. 

The gums are liable to- » variety of aecideiit» wbieb imptfir bock 
tbeir health and beauty, and which ofte» tnmsfbfm theift iiito ebjeel^ 
most disffosttfig to the eye. Somedoiee they gnnv soft, swell, and ap- 
pear full of livid and eorraptied Mood — at others^ they projei^ aad 
eover great part of the teeth r they also beeooie inftmied aind pamfa^ 
and covered with c^nsive and malignant ulcers. 

When disease of the gums proceeds from internal caneesr these 
most be first attacked witb adeqtintie remedies : in: thie case, reeoene 
must be had to medical advice ; we shall only here, therefore, 
sider such cases fat which- local apptications are sufiicienir 

Tincture far tk» TeOk amd ehinu. 

Take Feruviim bark, coarsely powdered, one onnee, and ta 
for a fortnight in half a pint of braody. 

Gargle we month momiBg and nighty with a teaspoonfal of thi» 
tinctare, diluted with an eqiMU quaoti^ of ro8e»water. 

Mhstueefar Cmnt » Romm Ttdk, 

Make a balsam with a suflicient onantity of honey, two wtxwffiem of 
myrrh in fine powder, a scruple ot gum juniper, and ten mins of 
rock alum. A portion to be applied ^iqwently to the decayed teeth 

A Cmnd SticJt far die TeiedL 

Make a stiflT paste With tooth powder, tnd a sto&ient quairtijjf of 
mucilage of gum tragacanth ^ form with thtt paste cylindrtcaY nXhmi 
the thickness of a large goose-qniil, and about threei inehes in fieng^ 

The way to use this stick is to rub it agaittst the teeth, which bo^ 
come cleaner in proportion as it waahei. 

Dog-iPciod far di£ Tisedi. 

A smati twig of dos-wood is of great service in deatiskig the leedi. 
ft may be used instead of a tooth^ush, and ie particularly serviceable 
In cleansing between the teeth without injuring the enamel. A siUi 
thread, wel? waxed, will also effectually remove the tartar frooi be« 
'ween tSie teeth. 

n dean due T^idi and Cfums. 

Take an omiee of myrrh i»fini» powder, two epoonfnki of the beil 
white tKMBW^.aad a little groes sage i» e vetf fine powder. MOrtktm 
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miiV to^Bthar. arid wet the teeth and gums with a little every tiigiil And 
norning. 

Another Prescription. 

Take purtimiee sfbne; and cuttle-fish bone, of each half an ounce'-; 
vitriolated tartar, and mastic, of each a drachm ; oil of rhodium, four 
drupe. Mix all into a fine powder. 

Obf. 

Chftitioal idone etannfii pre-eminent in ti^ rank of dies itrificeis. fwn 
Ifae property it poesiesses of destroying the coloring particles, it hae 
been turned' to a good purpose a» a tooth powdlsr fcr whitening the 
tieedi : as it attad^s only the coloring mattier of tlie teedi, it does no 
injury to the enamel, ft possesses, besides, the property of opposing 
putrefaction, oC checking its progress^ and even causing it to retro* 
grkdm; hence, it is calculated to des^y fhe vices of Uie gums, to 
eiean them, and to correct &e fetor whi6h may accumulate in the 
HMouth' and amortg die teeth ; in these* two respects, powdered charcoal 
is the tooth-powder, par excelieru^i and' is, accordingly, recommended 
by many eminent physicians and chemists. It may occasionally be 
used either with myrrh, Peruviaii bark, cream of tartar, or chalk 



THE LIPS. 



The lips are liable to excoriations and chaps,, which often extend to 
eoneidenu^e depth. These chaps are generally occasioned by mere 
coM ; the following salves will be found efficacious in correcting these 
evils. 

(1.) Ltp Salve. 

Take oil of almonds three ounces ; spermaceti One ounce ; virgin 
rice half an ounce. Melt these together over a slew fire, mixing with 
them a little powder of alkanet root to color iu Keep stirring till 
cold, and then add a few drops of the oil of rhodium } or, 

(3.) Take oil of almonds, spermaceti, white wax, and f7hit^ sugar- 
eandy, equal parta. These form a good white lip sahre ; or, 

(3.) Take oil of almonds two ounces, white wax and spennaceli, 
of each one drachm ; melt, and while warm, add rose water two 
ovnces, and orange iower water half an ouaee. These make Hnd- 
ioa*s cold cream, a very excellent article. 



TfflT HANDS AND ARMa 

A fine hand ia ahraya pleasing, and »ext to the ohanna of a bea» 
dM hcm^%'Wwmn Lm^m widQubtod right la be y9WMioi% §m 
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deKcately tapered hand, atid a symmetrical and eleganfoy romided ano 
A handsome head may be appended to a very ordinary body, or at 
ugly head may detract from the ele|(ance of a well-ahapen body ; but 
a fine hand and arm scarcely ever accompany any than an otlierwiae 
perfect person^ and. are. an uuejrrtng symbol of gentiU^ or noblenem 
of biith and character. 

To improve the Skin <fihe Hands and Arms. 

Take two ounces of Venice soap, and dissolve it n two ounces ol 
lemon juice. Add one ounc«i of the oU of bitter almonds, and a Kk9 
quantity oif the oil. of tartar. Mix the whole, and stir it well till it hufi 
acquired the consistence of soap; and use it as such for the hands. 

The paste of sweet almonds, which contains an oil fit for keeping 
the skin soft and elastic, and removing indurationa, may be benefr 
ciallv applied to the hands and arms. 

Toe most common accidents to which the hands are liable, are 
chape, chilblains, and warta.^ The perspiration of the hands is a]«H 
at times, very troublesome, especially to such as are employed in 
works which require great cleanliness. 

Chaps 

Ate usually the result of cold, and though not ao senoua as cnii* 
blains, of which we shall treat hereafter, are very detrimental to 
delicate hands. They leave the true skin, which is acutely sensible, 
bare, raw, and sore ; and thus cause irritation and inflammation. This 
may alike occur from summer's heat aa the eeld of winter; and 
equally attack the lips, face, hands, or any. other part exposed to h&iM 
or cold. 

For the cure of chapned hands, take three drachms of bole amraa 
niac, three drachms of Myrrh, and a drachm of white lead. Incorpo- 
rate these with a sufficient quantity of goose-grease ; and with thiv 
anoint the parts affected ; and wear worst^ gloves : or, 

(S.) Take myrrh, one ounce ; lidiarge, one drachm ; heney» four 
ounces ; wax, yellow, two ounces ; oil of roses, six ounces. Mix the 
whole in one well-blended mass for use. 

When the hands are chapped, avoid putting them in water. To 
whiten the hands, and preserve them from being chapped, rub tliem 
with a tallow candle before retiring, and wear a pair of gluves througli 
tiM night 

To remove Stains from the Hands, 

ti^k-stains, dye-stains, dec., can be immediately removed, by dipping 
the ttnser in water, (warm water is best) and then rubliing on the stain 
a siaaU portkNi of onlie acid powder and cream of tartar, mixed to* 
gelbtr i« eq«al quantities, and kept in a box. When the stain disap- 
yiai% WM^ iIm iMiMli with fine soap^ or almond cream. A small bof 
9t iHftMiiftipHite tknM ktflnfli always in the wushstand drawer 
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\ .nerc are sniail children in the family, in which case it aihoiill 
ke put out of their reach, as it is poison if swallowed. 

The Naih, 

To g.ve a fine color to the nails, the huods and fingers must be well 
ktherra and washed in scented soap ; then the vails should be rubbed 
with eaual parts of cinnabar and emery, and afterwards with oil erf 
bifter almonds. When the bad color of the nails is occasioned by 
■cme internal «vil, the cause must be first attacked. In jaundice, for 
instance, the nails become of a yellow color, which it would , be in 
?un to attempt to correct by external application. 

There are somethnes white specks upon the nails, called gifts. 
These may be removed by the following preparation. 

Melt equal parts of pitch and turpentine in a small vessel : add to 
Kt vinegar and powdered sulphur. Apply tiiis nfixture to the nails, and 
the apots will toon disappear. Pitch iifnd myrrh melted together may 
be used with equal success. 

ChtibUmUt 

Generally attack the hands and feet ; but are cured by the same 
fieans, on whatever part they may appear. 

When the tingling and itching are first felt (a sure sign of chilUairiSr) 
the parts, hands or feet, ought to be bathed in cold water, or rubbed 
with snow, till tlie sensation subsides, then well dried ; or the following 
preventive embrocation may be used, though the first method is «■- 
questionably the best. Take spirits of turpentine one ounce, balsajM 
of copavia one ounce. Mix them together, and rub the afflicted parts 
two or three times a day with a portion of it 

Mr. Wardrop's Chilblain Embrocaliaii. 

Take tincture of cantharides two drachms ; soap liniment one and 
A half ounces. Mix, and rub the afibcted parts therewith. 

Warm spirits of rosemary, or spirits or camphor, are useful at the 
first appearance of chilblains. Those who are most liable to chilblains, 
should, on the approach of winter, cover the parts most subject to be 
affected, with wocuen gloves or stockings,, and not expose the hands or 
feet too precipitately to wet or cold, or, as Iwfore observed, to a con- 
■Iderable degree of heat. 



HiniM to Ladm. 
Stair carped shouM always have a slip of paper put under them, at 
and over the edse of every stair, which is tne part where they first 
wear out, in order to lessen the frictfon of the «»rpets against the 
boards beneath. The strips should be within an inch or two as long 
aa the carpet is wkicy-and about four or five nches in breadthr ba «« 
to lie a di8:ance from each stai* Thia simple phm, to MMy ^ < 
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tiftmj will, we knov.preserviB a otair -:carpett Iw.f ab U-m; ft^^in^Mi H 
#oiiM last without m aU^pe .<»f liaper. 



THE INVALID^S MANXJAX. 
ttOW TO CURE DYSPEPSIA, OE THE ATT OF ATTAOI- 
IBtG AND PEJSSpHVING MKHI HEALTH. 

It is an acknowledged ifacjt that Ibeie «f8 fewer IsdimitfeaM to $ke 
CQii8tant«BJoqrn(kei|t.of fpbiu^ faeaKb in ^ia eQiin^,.aecefding to Its 
population, than among Amy other people. Th% want lof « proper 
pt^aical educatioiii and an intense appHcation to limiaeea, «fe aaMMig 
t^ most ohvious causes for l;his pbenonieiion. 

Han^^g been, for a considerable put of m iile, aa lava^ I liave 
made the art of regaining and preservipg hedw « siti9«et of 4he «io8t 
careful and elaborate study, and I am firmly of the opinion that alnnist 
every individual not absolutely broliMi down, has it completely withiv 
his power to compass this attainment 

As I have fiow established, in my own aiiid, a complete system ot 
code of principles rehitive to the preservation of healtn, I fifopose jn 
tbis,«iif! (^ succeeding nunfbers of the ** Manual,^ to give such an 
eaposition of ^the subject as I am entirely confident cotitains the true 
aeofet of reaching this object, and of curing aQ those maladies now 
so .prevalent, that «re iisuafty spdien of as dyspepsia, liver complaint* 
QCfvousness, hypochondria, Slc. 

Of late 3rears, there has been a mdltitude of theories and SYtXeam 
put forth for*the cure of this class of complaints ; one (Halsteao) says, 
knead the stomach ; another (Graham) prescribes the use of bran 
9.*ead as indispensable ; a third f-Banning) iias a sort of lace, which he 
says performs wonders, and so on. Now i do not wish to say ;that 
these systems are all perfectly fake, on the contrary, I believe all 4ii 
them contain more or less truth, but their propagators heingmenof 
narrow minds, and moreover, being actuated by sdfisb motiyes, |ni^ 
their views to the most absurd limits. The poor jk»vailid who has, 
mayhap, tried medicines of jill sorts, when be takes i^pione. of thornaa 
a last resource^ and does 110$ find itbe relief he has koaa ff^mmd^ 
very naturally srrives at the conclusion, that in his .ca8e,aysleiQa^ 
diet or regimen have as little efficacy as prescriptions of medicine. 
But in this he is in error, for there can be no question in the mind ol 
any one who has given much reflection to this subject, that no perma- 
nent cure can be made for 4lbis'«lass of diseases except in and by a 
proper course of diet and fegimen. A cure, Ui such cMes, dep^ndt 
i^n a few plain principles tStrictiy followed ; these I ahall now pio 
ceed ,to lay down in the o^r of their importance, with the cautionary 
remark, that 1 hope no one w^ho takes up some one of them fiMr a fow 
weeks, lUid does not get weil, will thereby concliidedhat it;ir of <im 
anflU. Np4 tho in«aUd,^Ji^ wjWild regain liis iMdtb.imiBt pur is 



liidctice all the means requisite f»>r that jmrpose, and pnrsiie them 
rigorously and systematically. 
Inow proceed to give wbat I shaU term the first luiioAMEiirAL 

l9UilCin# m THIB«AJ17 OF PBEaEjayilH? Aid) JiTTAnOllG mOH HEAI.SH. 

^ch is, 

To £^ the 'Skin a thorwgh ektming, at UaH as often 0i once 
ta every ^twemitff'fmir hours. 

Aw ie io ft.— 4t is of little use^ I have found, to tell a person to dc 
a thin^ to which he is not accustomed, without yon, at the same time, 
give h\m some ready and easy method by which he may do it ; I shaU, 
Sierefore, here give a means by which every one may indulge in tiiat 
greatest of raH luxuries, as weH as an essential means of preserving 
health — a -cold bath— a^ /ften as he (Chooses. fIfMt, then, get four 
yards of «otton cloth, doth of about one yard in width, cut it in two 
in the middle, and sew the pieces together lengthwise, sew also round 
the edges a piece of rope of at Jeast half an inch in diaineter, then 
take it to a painter, and get him to put upon it two or three coats of 
paint to make it thoroughly wateir-proof. You will then have a bath- 
ing mat elevated at the edges, and two yards square, which is large 
enough to enable the most careless to make use of in the nicest b^- 
room, without leaiing any idops upon the carpet. When you are travel* 
ing, it can and should be taicen with you, so that whenever you can 

ra pitcher of water, you will <have the means of taking a bath. 
B. A mat made of torn ruhber will answer the same purpose, bui 
is not quite so ebetA. 

Now, for the bata. Spread your mat nicely on the carpet, beforb 
and under your wa^istand, the last thing you do before going to bed, 
BO that it will collect every drop of water. Have in your room, or 
what is better, have brought to yoi^ from six to twelve quarts of the 
purest and coolest water you can get, pour it into the washbowl, then 
commence by dippiiLgr the face into it, tnen wet the neck, back patt of 
the head, arms and bands, then with the palms of the hands, or with 
a sponge, if you like it better, throw it all over your person as quickly 
as possible. Be careful to have a good quantity run down in front 
and upon the ppine ; in fapt, give ever^ part of your person a rafnd 
but thorough wettii^; then wipe rapidly with a coarse towel, and 
afterwards apply the tiesh-brush (one with a long handle is the best) 
until yon produce a healthful glow throughout the system. Well, 
your bath is completed, and you feel at least a hundred per cent, bet- 
ter iiiMi you would have .done if you had not have taken it. iWonly 
thing now that remains to .do, is to take up your mat by the four cor> 
uers, and empty it into a slop-pail, and your room is in as perfee^ 
Older as If you had not attempted this formidable operation. 

I with I could impress upon m-f readers, not what I think of the 
value of this process, for that would be impossible — but what I know j 
they will think of it after they have practised it for a few weeka *1 
To the weakly and sedentary, it will add tenfoM to the chama U ^ 
existence ind wiUja once 4|l«e them ft biltar aii!peMte,*ar 9uk 
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K 8tkm vdA a bolder energy, and it will be a greater beantifier of cua 
OwniiiUiion than all the cosmetics sold in Broadway. 

TV»6 are many people, so irrational are the habits of society, that 
will be fiigfalened at the idea of making nse of cold water in this way. 
Oh dear ! I should take my death of cold, says some pretty ndss, 
whose aktAi pmbably, has never had a perfect ablution for years, and, 
■a a nooessary consequence, is thoroughly clogged with imparities, 
and thus deprived of its most essential attributes as a secreting organ. 
Now we must try and convince such that a cold bath, ^ken daily, is 
Wt only perfectly safe, but is a positive luxury. Let all such as labor 
iKder this form of hydrophobia, commence ^[radually by wetting at 
irat only the arms, neck, &«., the next morning make a still further 
MfiKcatioii, and so on, till they shall have obtained sufficient courage 
lb take a full bath, but be careful to use the flesh brash, or coarse 
towel, or, what is better than either, perhaps, hair glovea, to produce a 
heahhy |dow in the avstem ; or, if they like it better, they can eom- 
menoe mh water made slightly tepid, and every succeeding morning 
we water more and more coM, till they shall be able to make use m 
Uie ooUest loed water. 

K few caatMoary remarka respecting this method of using cold 
walsr will not be oat of place. The good or bad efl^cts of a b^ are 
alwata immediatei? apparent; you feel them at once, if at all. U 
aae la in feeble heailn, he most be cautioas, and not overdo the matter. 
TIm^ a vwy little water, skmly applied, is the best ; if in firm, vig- 
ofCMB kaalllii, a oomaoa ahower bath is fer better than the one we 
aave preeertbed, aa it will ^ve a ^pneater shock to the system, and wiQ 
ea«8e a oMNre powarfol re^oioa. 



ON DIET. 

FVw peteoiis of dslicale beaUh are aware how much their suHbringt 
mil^ be alleviated by adopting a light diet This applies more e»- 
pecMdly to soeh as are at all trooblM with indigestion or any of in 
oaneo m Hants ; to such, a lish^ ni%aitioas food, tmit will sit easy npoo 
tlia slomaoh, fo indispensabfe, if they would enjoy any comfort 

We give below recipes for a few articles of diet, which we would 
alfo«gly urge upon the attention of those who are at all troubled with 
ia^Rgestioii. They will find, from their adoption, the most surprising 
feNef« literary men, that are compeUod to exercise their minds mueh» 
and their bodies littfe ; females, w1k> arc much confined within doors ; 
and indeed all who lead a sedentary life, arill find the prescriptions be> 
lew of the greatest service. 

Invalid^ when thev find It necessary to commence a dietetic reform, 
uaoally begin by making a selection fnm their ordinary article of 
food, but I oelieve the dishes prescribed below will be found fer more 
baiafieial than anything in ofdinary use. Many people will wish, 
piabably, for a greater varietji; but if they cat fer gaining strengtiv 
a«i Wit for the mere pleasure of gustatory enjoyment, they will find 
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Lieee lew articles witk a little Graham bread (no batter) will better 
. more beneficial than the most varied diet. I have lived upon them for 
months with great satisfaction, and soon lost all relish for other kinds 
of food : however, what will suit one person will not always suit 
another, and I, therefore, leave every one to judge for himself. I shall 
hereafter take up the subject of dig( in the series of articles " How to 
Cure I^spepsia, d&c., and give it a thorough discussion. 

The first recipe which fouows for making what the Irish term flim- 
mery, or padding made out of oat meal starch, is perfectly light, very 
natritioos, and at the same time laxative. Until one gets accustomed 
to it, it is not so palatable as some other dishes, but w*th syrup, or mo- 
lasses, or good milk, it soon becomes agreeable. In Great Britain, 
where oat meal is more common than in mis country, it is universally 
prescribed for invalids, particularly those of consumptive habits, and 
not for invalids alone, but many persons comparatively hearty, will 
find jy^reat advantage in adopting it as an article of daily diet. Their 
min£ will be clearer, their oodies more active, and spirits freer. It 
\s made in this wise : 

(1.) To make Oat Meal Starch Pudding. 

Take, say, two quarts of oat meal, and pour into it sufficient puie 
cold water to well cover it, let it stand about two days, then strain it 
through a sieve or cloth into a clean vessel. To make sure that you 
get all the substance out of the meal, after the first water is drained 
off, pour on it more water, and rub it well. Let the water stand till 
well settled, then pour off the top, and at the bottom will be found the 
starch. To make this perfectly pure and white, after you have turned 
off the first water, pour in on top of the starch a little more pare 
water, and after it nas swelled, pour it off as before ; this operation 
mav be repeated till the starch becomes perfectly fine and white. It 
is th^n fit for cooking. This is done simply by putting a few spoonfuls 
into a saucepan with fresh water, and a little salt. It will be done 
widi about four minutes boiling. 

(2.) To make Potato Starch Pudding, 

Take two or three spoonfuls of potato starch, mix it in half a pinf 
of milk, beat into it two eggs, then pour all into a saucepan containing 
tialf a pint of boiling; milk a little salted, let it boil two or three min- 
utes, (stirring it wellall the time,) as otherwise the egg will get over- 
•Jk>ne, and become hard and indigestible. Eat with sugar or molasses. 

Mr. Fowler, the well known phrenologist, says in one of his publi- 
catioos, this is th^ best article of diet h? has ever found, and he has 
been a dyspeptk; foi twenty years. I think every one who givetfs it a 
loir trial will agree with him, nothing can be more easily digestedi 
while with the eggs it is very nutritious, and is at the same time V0iy 
l^atalis ; it may oe added, also, that it is very cheap, for the wholi 
sacpense of a good meal from it, need not exceed six or eight i 

N. B. As many weak stomachs will find two e^^tjta. 
6 
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fBttin they can master, t would recommend t^at if thej eat of fhia dkifc 
three times a day, as many invalids should, that at Inreakfast it be 
made with but one 6gg, at dinner with two, and for supper with hot 
theyolk of one, or without any. 

The only objection that can possibly be urged a^inst this article is^ 
that it has a tendency \o constipatOkthe bowels. In that case I would 
recommend the injection heretofore prescribed, or what will be pre- 
ferred by some, the remedies for constipation prescribed by the Ho- 
njoBopathic practitioners. I do not endorse all the theories of this 
sect, but I have found their remedies for constipation very beraeOcial. 

Potatoe starch is to be obtained at the groceries, beinfif sold by them 
as Boston arrow-root. As many people, however, prefer to make it 
themselves, 1 add a method of doing it 

(3.) To make Potato Starch. 
Take a quantity of good metily potatoes, and after having ihem 
nicely peeled and washed, grate them on a fine grater, (if the grater 
is too coarse, much of the virtue of the potato will be wasted ;) pour 
into the pulpy mass enough pure cold water to cover it a few inches 
after it has well settled, strain the whole through a sieve or cloth intc 
a convenient vessel ; pour into the sieve fresh washings of water, and 
squeeze the potatoes well, so as to be sure you get all the nutriment 
out of them ; let the water stand for a short time, and then pour off; 
there will be found at the bottom a quantity of starch. To render it 
quite pure and nice, mone fVesh water should be poured into it, and 
after having settled, agam poured off. This may be repeated a second, 
and even a third time, to the improvement of the starch 

(4.) to make Buckwheat Pudding. 

This is also a very light, agreeable pudding, and at the same time 
decidedly laxative. Take half a pint of buckwheat flour, mix it with 
cold milk and eggs, if the stomach will bear them, add a little salt, 
and boil in cold water two or three minutes. This pudding made ot 
Indian meal is, by many, preferred to the buckwheat, but is not so lax- 
ative as when made of buckwheat If made of wheat flour, it is de- 
cidedly constipating. 

(5.) To make Flour Caudle. 

Into five spoonfuls of the purest water, ruub smooth one dessert 
spoonful of nne flour. Set over the fire five tablespoonfuls of new 
milk, and put two bits of sugar into it : the moment it boils, pour into 
n the flour and water, and stir it over a slow fire twenty minutes. It is 
a nourishing and gentle astringent food, particularly for babies who 
have weak bowels. 

(6.) To mtdce Milk Porridge. 

Make a fir.e gruel of cracked rom, grits, or cat meal, lone hoiM 
lUiin ofl^ either add cold or warm milk, as may be iEL| pro^-od. Servp 
with toast 
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HlNrs ON TliE USB AND CHOICE OF SPECTACLES 

Most persons befftn to feel the necessity for some assistance to theii 
eyes in reading an3 working after the age of thirty^iive ; though even 
the commencement and progress of the deterioration of the eyes var^ 
according to the degree of health the individual has enjoyed, then 
original formation, this use that has been made of them, d&c. ; so that 
some persons have as much occasion for spectacles at twenty-five at 
others h%ve at fifty ; and others, on the contrary, have as goon sight at 
fifty as they had at twenty-five. Still, the average time at which 

flashes are needed for reading, may be said to be from thirty-five to forty- 
ve. After this latter period of life, the power of adjustment pos- 
sessed by the eye in youth fails ; and those who continue to perceive 
distant objects, clearly, are unable to see plainly those which are near; 
and the man who can read the smallest print unfatigued without glaas- 
dS, cannot distinguish anything distinctly at the distance of ten yards. 

Among the many vulgar errors that are daily injuring those who 
cherish them, few have done more injury to the eyes than the notion 
that all persons of the same age require glasses of the same focus. 
Nothing can be more absurd ; as well might the same remedies be ap- 
plied indiscriminately to all diseases, provided the ages of the sufierers 
but tally ! 

The prpper selection of glasses, (says Brewster,) for imperfect 
vision, is a point of much deeper importance than is generally believed. 
An oculist who is only acquainted with the diseases of the human eye, 
without possessing any knowledge of it as an optical instrument, is 
often led professionally to recommend glasses when they ought not to 
be used, and to fix on focal lengths entirely unfit for the purpose to 
which they are applied ; and the mere vendor of lenses and spectacles 
is still more frequently in the habit of proffering h*s deleterious ccan- 
sels." 

The most general, and probably the best di^'ectiun which rari be 
given to those who feel that glasses are necessary to enable thf-<u to 
use their eyes with comfort to themselves, and advantage to ih^)r oc- 
cupation, whatever that may be, is to make choice of such as xepre- 
sent objects nearest to their natural state ; for, to he exactly s litable 
to the eye, spectacles ought neither to magnify nor minify, but ibould 
enable us to read or work without creating any strainini3[ or ur laturd 
exercise of the pupil. 

The great design of spectacles is to give the eyes of the wearer 
case; and although this is also attended by iiuTeased p>jwer ' ( appli- 
cation, yet no glasses can be sai 1 to be properly accommodatf I tu the 
aight of the individual, which do not, with additional capabiltiy also 
procure rest and comfort to the eyes. If they weary them, ^e may 
o.nclude, either that we have no occasion for any, or that i doiic we 
have are improper for U9, or defectively made. 

xjlasses are of two kinds — convex and concave Convei ghmeB are 
for the use of those who have what is commonly called an off or Imuv 
iiglit, and are unable to read or see small objects near them 
K&MM af« for the use of tbo^ who are «bM\7^^x»^«M^« 
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P>ft <if it vitb tbsr cteiUiL^ 

If the hi— u>i of tfcecye, tfcgoMgfc agg w wf If w, fcwe i 
iecxTS^ tiie enroem will ihn he loo fki, mai the njs Bot heo^ sofi- 
wodr hnc or letzactedL azme at the ictiaa befcre ther are aaited 
la a. fecaa,anrf womid 3ieet,if mt ■t eitjptt d, in mme place behind 
It Tbej, ihefefore, (aofess iafceneed bf aitiical bmbbJ do not 
B i itrr aa m ^v mum aaflkitatij cwrect and faeriMe, hit fewa an ipfia- 
tiaet fiictare oo the bodOBi of the eye, and ezUit the olfEct IB a coo- 
f aaed aad iaipeifect BHOoer. Tfaia deiect of the eje is th ei efa te icn- 
eSed bf a doo b l e - ^oofcx lena, each aa the ciw—im lacficlg gtinrcn, 
whkhy'bj caanog the raja to cua r e t ge aooner than they oti:?rwiae 
wcnild,an3rd that aid to this defect of natare which the drcaoHtanees 
of the case may require, the c ou i exKy of the gkas being always pio- 
portioDed to the deficiency io Tisioii. 

If. on the coitfrary, the cornea is too convex, the rays will onitn m 
a focus before their arrival at the retina, and the image wiU aiso be in- 
distiDct. This defect is lemedied by concave ghsaes, which cause the 
rays to diverge ; and consequently, by being properly adapted to the 
ease, wiU enable the eye to form the image in its proper place. 

By the aid of convex gfaisses of thirty-six or thirty inches focus, 
persons, whose siffat is beginning to be unequal to read small print, or 
to work without fatiguing or pajning their eyes, will be enabled to do 
either ; and, if properly chosen, by Uie ease and comfort they afforH 
will tend materially to preserve the sight: hence their name of pre- 
9^rver8, which, however, is a term as applicable to all the various gra- 
lations of gkcses. 'Hie length of time that will elapse before it may 
se necessary to change these first spectacles, must depend upon the 
same circumstances which I have mentioned as creating the necessity 
for using them at all. However, it may be said that they will com- 
monly serve for reading in the daytime aboar six or seven years. 

As' soon as the eye begins to be kittle better with the glasses used 
than without them, it is time to change them for more powerful mag* 
niflars. and the second tfignt, (*r thirty inches' focus, are necessary ; 
Uioug.. these should not be t<xi liatfti;y ddopted by those who wish to 
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preeeire their eight unimpaired to old ase ; but they should be ooiy 
tent to use them as sparingly as possible— K)n]y when unavoidable. 
Many have worn out their sight prematurely by using spectacles of 
too great a magnifying power, or of improper materials and faulty 
workmanship, to which their eyes have soon become accustomi^ ; but 
they speedily exhaust the resources of art, and, before death, have be- 
come totally blind. 

Those who are about to commence wearing glasses, as the^ cannot 
know what will suit their eves, will do well to Irarrow a set of classes, 
consisting of spectacles of regular gradations of power, and try a! 
home, for a few days, which suit them best . they should make the ex* 
periment by day-light and candle-light, in that posture of the body in 
which they will be most used. 

Almost all persons, on first wearing spectacles, if they keep thera 
on a few hours, complain of fatigue and uneasy sensations in their eyes ; 
and this, even though they have been judiciously chosen, and when 
they were needful. Such weariness will be most felt by candle-light, 
and is caused, no doubt, by the eyes, for some time oefore resorting to 
glasses, having been tasked beyond their ability ; and not, as is com- 
monly supposed, by the artificial light, though that, probably, contrib- 
utes lo it. 

Those whose avocations or amusements render the assistance o! 
magnifiers necessary, ought to bear in mind, that the lower the degree 
of magnifying power possessed by their glasses, the less the eye will 
be fatigued by them, the less constrained the position of the body in 
using them, and the larger, as well as more uniformly distinct, the 
fielJ of view embraced by them. Where only a moderate magnifying 
power is required, I would recommend, instead of a single magnifier 
the use of spectacles of nine inches' focus, which will enable the eye 
to be directed to minute objects without weariness for a longfer time 
than if an eye-glass only be used, as well as being of material benefit 
in preserving one of the eyes from becoming injured, by being con- 
■tantly unemployed. 

The use or spectacles is every way preferable for short-sighted per- 
sons to single eye-erlasses ; a strong confirmation of the truth of which 
may be found in the fact that Mr. George Adams, a late highly cele- 
brated English ootician, asserted that he did not recollect an instance 
of a shortpsi^rhtecl person who had occasion to increase the depth o£ 
his glasses, if he began with spectacles ; but, on the other hand, he 
knew many cases where only one eye had been used, in which the 
individuals had been obliged repeatedly to change their glasses for 
concaves of higher power. Indeed, the advantage of a pair of spec- 
tacles over an eye-glass is very evident, from the circumstance that 
all objects are much brighter when seen with both eyes than when 
looked at with only one. 
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uable infornation, but the three prescriptions which follow aie woitb 
Infinitely more than al! the rest. I strongly commend them to the at- 
tention of every youngs man into whoM hands this book may fall. 

(I.) Upon getting a Wife. 

Young man ! if you have arrived at the right point in life for it, let 
every other consideration give way to that of getting married. Don't 
think of doing anything else. Keep poking about among the rubbish 
of the world tllf you have stirred up a gem worth having in the shape 
of a wife. Never think of delaying the matter; for you know that 
delays are dangerous. A ffood wife is the most constant and faithful 
companion you can possibly have by your aide, while performing the 
journey of life — a dog isn't a touch to her. She is of more service, 
too, than you may at first imagine. She can ** smooth your lineu and 
your cares'' for you — mend your trousers, and perchance your man- 
ners — sweeten vour sour moments as well as your tea ana coffee for 
you — ruffle, perhaps, your shirt bc»om, but not your temper ; and, in- 
stead of sowing the seeds of sorrow in your path, she will sew but- 
tons on your Siirts, and plant happiness instead of harrow teeth in 
your bosom. Yes — and if you are too confoundedly lazy or too proud 
to do sucii work yourself, she will chop wood, and dig potatoes for 
dinner : for her love for her husband is such that she will do anything 
to please him— except receive company in her everyday clothes. 

When a woman loves, she loves with a double-distilled devotedness ; 
ind when she hates, she hates on the high pressure principle. Her 
love is as deep as the ocean, strong as a hempen halter, and as immutable 
as the rock of ages. She won't change it. except it is in a very strong 
fit of jealousy, and even then it lingers, as if loth to part, like evening 
twilights at the windows of the west. Get married, by all means. 
All the excuses you can fish up against '* doing the deed" ain't worth 
a spoonful of pigeon's milk. Mark this — if, blest with health and 
employment, you are not able to support a wife, depend upon it you 
are not capable of supporting yourself. Therefore, so mqcn more the 
need of annexation ; for, in union, as well as an onion, there is 
strength. Get married, 1 repeat, young man ! Concentrate your af- 
fections upon one object, and not distribute them crumb by crumb, 
among a host of Susans, Sarahs, Marys, Loranas, Olives, £lizas, Au- 
gustas, Betsies, Peggies, and Dorothies — allowing each scarcely enough 
to nibble at. Get married, and have somebody to cheer you as you 
journey through this " lowly vale of tears" — somebody to scour up 
your >yhole Hie, and whatever linen you possess, in some sort of Sun- 
day-go-to-meeting order. 

Youns woman, I need not tell you to look out for your husband, for 
I know that you are fixing contrivances to catch one, and are as nat- 
urally on the watch as a cat is for a mouse. But one word in your 
ear, if you please. Don't bait your hook with an artificial fly of 
beauty ; if you do, the chances are ten to one that you will catch a 
gudgeon — some silly fool of a fish that isn't worth his \yeight in saw* 
dust. Array the inner lady with (|b«|.iieautifu] garments of virtue, 
cnodesty, truth, naorality, and unsophisticated love ; and you .will dia- 
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pose of yourself quicker, and to much better advantage thau yea 
woald if you displayed all the gevz-^ws, flippejigs, fol-deroU, and fid- 
dle •de-dees in the universe. Kemo^iber that it is an awful thing to 
live and die a self-manufactured old maid. 

My hearers-T-get married while you are younff ; and then when the 
froets of age sJMal fall and wither the flowers of potion, the leaves 
of connubial love will still be green, and, perchance, a joyous ofi&pridg* 
will surround and grace the parent tree, like ivy twining and adorning 
the time-scathed oak. 

(2.) Upon choosing a Wife, 
Young man, a word in your ear, when you choose a wife. Dont 
be fascinated with a dashins creature, fond of society, vain, artistical, 
and showy in dress. You oo not want a doll or a coquette for a part- 
ner. Choose rather one of those retiring, modest, sensible girls, who 
have learnt to deny themselves, and possess some decided character. 
But above all, seek for a good disposition. No trait of character is 
more valuable in a female than the possession of a sweet temper 
Home can never be made happy without it. It is like the flowers that 
spring up in the pathway, reviving and cheering us. Let a man go 
home at night, wearied and worn by the toils of the day, how soothing 
is a word dictated by a good disposition ! It is sunshine falling on 
his heart. He is happy, and the cares of life are forgotten. 

(3.) How to treat a Wife. 

First get a wife — secondly be patient You may have great trials 
and perplexities in your business with the world ; but do not therefore 
carry to your home a clouded or contracted brow. Your wife may 
have had trials, which, though of less magnitude, mav have been as 
hard to bear. A kind, conscMing, and tender took, will do wopders in 
chasing from her brow all clouds of gloom. You encounter your 
diffici'ities in the open air, fanned by heaven*s cool breezes, but your 
wife is often shut up from these healthful influences, and her health 
fails, and her spirits lose their elasticity. But oh! bear with her; 
she has trials and sorrows to which you are a stranger, but which 
your tenderness 6an deprive of all their anguish. Notice kindly her 
little attentions and efforts to promote your comfort. Do wU take them 
all as a matter cf course, and pass them by ; at the same time being 
very sure to notice any omission of what you may consider her duty 
to you. Do not treat her with indifference, if you would n>t sear and 
palsy her heart, which, watered by kindness, would, to the latest day 
of your existence, throb with sincere and constant affection 

Sometimes yield your wishes to hers. She has preferences as strong 
as you, and perhaps just as trying to her to yield iier choice as to vou. 
Do you find it hard to yield somttimes 1 Think you it is not hard for 
her to give up always 7 If you never vield to her wishes, there is 
danger that she will think you are selfish, and care only for yourself 
and "vith such feelings she cannot love you as she ought Again, 
ihour yourself manly, so that your wife can look up to you, and feel 
Uttf you will me: nobly, and that the f '^ confide in your judgmeiU. 
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fflNTS ON ETIQUETTE. 

(10 In all your associations, keep constantly in view tLe adage^ 
* too much freedom breeds contempt. 

(2.) Never be guilty of practical jokes: if you accustom yourself 
to them, it is pro&ble you will become so habituated as to commit 
them upon persons who will not allow of such liberties : I have koowc 
a duel to arise from a slap on the back. 

(3.) If there be another chair in the room, do not offer a lady that 
from which you have just risen. 

(4.) Always suspect the advances of any person who may wish for 
your acquaintance, and who has had no introduction : circumstances 
may qualify this remark, but as a general principle, acquaintances 
made in a public room or place of amusement are not desirable. 

(5.) Never converse while a person is singing ; it is an insult not 
only to the singer, but to the company. 

(6.) The essential part of good breeding is the practical desire to 
afford pleasure, and to avoid giving pain. Any man possessing this 
desire, requires only opportunity and observation to maKe him a gen- 
tleman. 

•(7.) Always take off your hat when handing a ladv to her carriage, 
or the box of a theatre, or a public room. 

(8.) If, in a public promenade, you pass and re-pass persons of your 
acquaintance, it is only {lecessary to salute them on the first occasion. 

(9. ) Do not affect singularity of dress by wearing anything that is 
so conspicuous as to demand attention ; and particularly avoid what I 
believe I must call the ruffian style. 

(10.) Never lose your temper at cards, and particularlv avoid the 
exhibition of anxiety or vexation at want of success. If you are 
playing whist, not only keep your temper, but hold your tongue ; any 
intimation to your partner is decidedly ungentlemanly. 

(11.) Let presents to a lady be characterized by taste — not remarka- 
ble for intrinsic value. * 

(12.) Except under very decided circumstances, it is both ungentle- 
manly and dangerous to cu/ a person : if yon wish to rid yourself of 
any one's society, a cold bow in the street, and particular ceremony in 
the circles of your mutual acquaintance, is the best mode of conduct 
Id adopt 

(13.) Never introduce your own affairs for the amusement ot a 
company ; it shows a sad want of mental cultivation, or excessive 
weakness of intellect : recollect, also, that such a discussbn canool 
be interesting to others, and that the probability is that the mot oationt 
listener is a complete gossip, laymg the foundation for some tale to 
moke you appear ridiculous. 
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HOW TO WIN A SWEET fiEART. 

fiiK attention and the admiration of an individnal of the opposite 
sex m%j be obtained in various vays : and love inay be and is often 
engendered where none is felt by the opposite party. But adl this 
is accomplished by playing upon some passion or passions of the 
individual whose love is desired and whose hand is to be won. 
Thus some are obtained by playing upon the desire for wealth or 
high station in society ; others througn their pride, by flattery of 
their persons ; others through their kindness, by exciting their 
benevolent feelings ; others through their natural amative passions, 
by exciting the desire of sexnal love ; others by showing one's self 
to possess, or by pretending to posseiss. kindred sympathies and feel- 
ings — kindred emotions of head and heart — kindred likes and 
desires — kindred tastes and sentiments. To win the Sections, 
therefore, we should learn the character of the individual whose 
love is sought. That being known, success is to be obtained by 
bringing the batteries to bear properly upon the prominent traita 
of that character. 

True love arises from a principle of sympalhy — from a oneness of 
feeling — from a similarity in some points of character, although 
other points may be very dissimilar, — from showing that you possess 
something which the other admires. Acting upon this you may 
imluce in another love for you, and cement the affections upon you. 

Upon this subject, I give you the phrenological teachings of 0. 
S. Fowler, who says : — 

'^ If approbativeness predominate, and causality be moderate, yoa 
may flatter, ana if the brain be rather small, put it on thickly. 
Praise their dress, features, appearance, on particular occasions, 
and any and everything they take pride in. Take much notice of 
them, and keep continually toyine something to tickle their vanity; 
for this organization will bear all the ^^soft soap" you can admin- 
ister. When you have rained this organ, you have got the ** bell 
sheep,'' which all the other faculties will blindly follow on the run. 
But if approbativeness be only full or hrgOf with reason apd moral- 
ity quite as large or larger, and the head of a good size and well 
developed, ^' «//-soap " will not take, but will only sicken ; for rea* 
son will soon penetrate your motive, and morality will reverse the 
other faculties against you, and destroy all chance of gaining the 
affections. See to it that you really esteem those with this organ- 
ization — esteem them not for their dress, beauty, manners, &c., but 
for their moral purity, their elevated sentiments, their 3ne feelings, 
and their intellectual attainments. As they estimate themselvoi 
bnd others not by a standard of wealth, l>eauty, dress, &o., but by a 
moral and intellectual standard, so your showing them that you 
really esteem those qualities which they prize so hiehly, will oause 
them to perceive that jfour tastes harmonize with theirs, and thuf 
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turn their leading organs in your favor, and unite and endebr theiii 
to you. 

" If benevolence predominate in the person, show yourself kind, 
not to the individual alone, nor in little matters of modem polite- 
ness, but as an habitual feeling of your soul, always gushing forth 
spontaneously at the c^ of want or suffering, and ready to make 
personal sacrifices to do good. Be philanthropic, and s^ow your- 
self deeply interested in the welfare of your fellow-men. This will 
gratify his or her benevolence, and luring it over in your behalf 
whieh will draw the other faculties along with it. 

'' To one who has large intellectual organs do not talk fashiona- 
ble nonsense, or words without ideas — chit-chat, or tmaU-taXk — I 
mean the polite tete-a-tete of fashionable young people ; but converse 
intellectually upon sensible subjects ; evince good sense and sound 
judgment in all you say and do ; present ideas and exhibit intdUct, 
This will gratify their intellects, and lay a deep intellectual basis 
for mutual love, as well as go far towards exciting it. 

^'' If the person be pious and devout, be religious yourself, and 
your religious feelings will strike a chord that will thrill through 
her whole soul, kincuing an irresistible flame of ihutual love. 

^^ If the individual be a timid damsel, do not frighten her ; foi 
this will drive away every vestige of lurking affection, and turn 
her faculties against you ; out be gentle and soothing and offer her 
all the protection in your power, causing her to feel safe under your 
vring, and she will hover under it, and love you devoutly for the 
care you bestow upon her. 

^^ if ideality be large show refinement and good taste, and avoid 
all grossness and improper allusions ; for nothing will more effect- 
nally array her against you than either impropriety or vidgarity, 
or even inelegance. Descant on the exquisite and sentimental, on 
poetry and oratory, and 'expatiate on the beauties of nature and art, 
and especially of natural scenery. If order be also large, see to it 
that your person be neat, a]^rel nice, and every trace of the slov- 
enly removed. 

^' But, since it is the affections, mainly, that you wish to enlist, 
show yourself affectionate and tender. As like begets like, what- 
ever faculty is lively in you will be excited in them ; therefore, 
your friendship and love, as they beam forth from your eyes, soften 
your countenance, burn on your lips, escape through the soft and 
tender tones of your voice, light up your countenance with the 
smile of love, or impress the kiss of affection, imbue your whole 
soul, and are embodied in every look, word and action, will as 
surely find a way to their hearts as the river to the ocean, 
and xindlo m them a reciprocity of love. By these and other 
similar applications of this principle, the disengaged affections of 
almost any one can be secured, especially if the organs of both be 
similar; for the command thus obtained over the feelings, will 
ani even judgment, is almost unlimited.^' 
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THK ART OF IMPROVING THE PERSONAL APPEARANCE, OR 
HOW TO BE BEAUTIFUL 

For Removing Tan. 

Blotches, Freckles, Warts, Pimples, — and to change the salloii9 
face into one of beauty, and to improve and beautify the complexion, 
skill, face, neck, hands. &c., and to make wrinklea skin smooth. 

Take two gallons of strong soap-suds. Add to this one pint of 
pure alcohol, and a quarter of an ounce of Rosemary. Mix these 
vrell together, and they are fit for application. It should be applied 
with a linen rag/ 

Another article ; applied in the same way, and easily obtained, 
is Horseradish, grated into sweet milk, which will be fit for use in 
about seven or eight hours. 

Kalydor for the Complexion. 

Take blanched bitter almonds, one part; rose-water, 16 parts. 
Mix and strain, then add five grains of bi-chloride of mercury to 
every eight-ounce bottle of the mixture, and toent with rose or 
violet. 

To Beautify the Teeth, 

And to make brown, dark, and bad Teeth, beautiful and white as 
pearls, and so sound as not to decay during life or while the artiele 
18 u^. 

Take one part of Chloride of Lime, and fifteen parts of Prepared 
Ch^k, adding half an ounce of pulverized Peruvian Bark, and a 
little Otto of Roses. Use it inornmg and evening. 

For Tooth Powders, use about half an ounce of Cha)k and half 
an ounce of pulverised Orris Root. Mix, and flavor to suit, aind 
rub the teeth with it, as prudence dictates, and the improyemeqt 
of the teeth and gums wili indeed be wonderful. 

To Clean the Teeth. 

Rub them with the ashes of burnt bread. 

To make the Hair grow rich soft gkssy, etc. 

Take a half pint of Alcohol, ^d Castor Oil quiurter of a gill 
mix, and flavor with Burgamot, or Whatever else ihay be agreeable 
Apply it with the ^a^4* Av^^ ^4^ f^^ f^^l^i^^y* T^^ article it 
harmless* 

To make the Hair curl. 

When the hair will not o^rl naturally, the curling irons should 
not be used; they only extract tibe iQoist^re, and render the hair 
crisp and harsh. An excellent curling liquid is the following : 
Put two pounds of common soap, cut small, into three pints of 
spirits of wine, ¥rith ^ht ounces of potM^ and melt the whole, 
stirring it with a clean piece of wood. AddaMp^ essence of amber, 
ranilla, and navoli^aboat aquarter of an oiantif Moh-^to xonte 
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the fluid agreeiable. The %uid8 which are sold for the professed 
purpose of assisting in curhng the nair, are chiefly composed of 
either oily or extractive substances. 

To promote the growth of whiskers, moustaches^ etc. 

The best method to force the growth of whiskers and moustaches 
is to shave the parts frequently. Use as a stimulant the ashes of 
burned, tobacco, and Baywater. 



EMPLOYMENT FOR EVERYBODY, OR HOW TO 

MAKE MONEY. 
Embracing valuable Receipts for Manufacturers of useful 

ARTICLES in GENERAL DEMAND, AND FROM THE SALE OF WHICH 
IMMENSE PROFITS MAY BE DERIVED. 

(1.) A New Art, to Draw from Nature. 

First. Prepare your ink by taking Printer's ink and thinin^ it 
with spirits of turpentine, to the consistency of cream, or just 
enough so that it can be used with a pen. 

SeSmd. Take a clear, nice pane of glass ; a large size is prefer- 
able, as it will then do for large or small dravnngs, and if the ob- 
ject to be drawn is any thing over which the glass can be laid, so 
as to lie flat lil^e a sheet of paper, in writing, such a picture, draw 
ing, or etching of any kind, or a leaf, flower, or any thing that can 
be laid under the glass in any way, so arrange it. Or the glass 
ean be put in a frame, so as to raise one end like a desk lid ; behind 
and under which may be laid any small object to be drawn, llien, 
when the glass and ODJect to be drawn are so fixed as to be station- 
ary, (for there should be no movement of them after the drawing 
is commenced till finished,) you may proceed to draw an outline 
of the object on the ^lass with a pen, using the ink prepared as 
above, doing it expeditiously, so it will not become too dry ; and 
when the entire outline is arawn, breathe on the drawing, so as to 
moisten the ink on the glass, holding it so it cannot slide about at 
all, and gently rub the hand over uie paper a few times, pressing 
it on the glass, and when it comes off you have a perfect etching 
of the object. This can be shaded and colored to suit the fancy, 
or left as it is, a beautiful etching. With a little practice and care, 
any one can thus draw most perfectly. All you have to do, is just 
to follow with the pen on the glass the outlines of the object to be 
drawn. Commence with smaU pictures at first, till you get a little 
practice. 

Ihird. If you wish to draw a landscape, animal, house, or any 
thing in perspeciive, so as to need to set the glass up perpendicu- 
larly, the ink of ooorse will not flow from the pen, on the glass : 
hence, yon have to proceed as follows, vis : vrith a thin solution ot 
gum orabio, or a little loaf sugar, or even oigar ashes, rub the gbai 
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ever and let it di'j; Tbut it must not be so thick as to prevent see* 
ing the object through the gloss,) then, with a crayon, or 8om« 
sharp-pointed instrument, draw the object on the glass, by marking 
or scratching it on the gummed side, and when completed, turn tke 
glass over, layins it down flat, and draw the same with ink on the 
opposite side, ana proceed to transfer it to paper as before. 

Almost anything can be drawn with great accuracy and facility 
in this way, even portraits. $25 a lesson is charged in the old 
country for instruction in this art, and $5 and $10 in the United 
States and Canada. 

(2.) ITie Art of Painting on Glass, 

The only difference between ordinary painting and painting on 
glass is, that in the latter all transparent colors are used instead of 
opaque ones, and the colors being ground up vrith Turpentine and 
VamiRh instead of Oil. In painting upon gla^ it is necessary 
occasionally to place the picture between the artist and the light, 
to enable him to see the effect, the light having the property of 
casting a yellowish tinge upon all colors so exp<Med. 

To persons having a knowledge of coloring, this art is easily 
learned, and affords a handsome remuneration. 

(3.) Tfie Art of Etching upon Copper, 

Having obtained a fine piece of Copper, which must be well pol* 
ished, you will make a miztur.e of ISees^ Wax, to which a small 
quantity of Rosin must be added to render the substance harder; 
melt these together by heat, and when thoroughly incorporated by 
stirring, you must take a camel's hair brush and cover the plat» 
with a nice, even coating of the mixture, after having warmea the 
plate by the fire. 

When the mixture becomes hardened upon the plate, you must 
sketch your subject upon the surface, then take an etching point, 
or a laree needle fixed in a handle will do, out through the wax to 
the sur&ce of the copper, taking care to make your lines as dis- 
tinct as possible. 

This oeinff done, you must raise a border of wax all round the 
plate, and tiuking some strong Nitric Acid, pour it on the plate to 
the depth of an inch. The acid vnll eat away the copper in those 

E laces which have been bared by the etching point, and you must 
rom time to time pour off the acid, and wash the plate to see how 
the work is going on. Those places which appear to be etched 
deep enough, are to be stopped up with wax, the Acid again poured 
on, and allowed to reiaain until the process is completed. This 
done, the wax is to be melted ofl^ the juate cleaned, and the etching 
is then ready for the press. 

Hiis is an employment from which a good emolument may be 
ierived 

(4.) To make the best Red Sealing Wax, 
Purohase 4 pounds of Shellac, one pound aadv^ ^mUl ^X^s&a^ 
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Turpasamtr 3 p^vads nf ^ae^ Cmndbar. and add &ar omieea ol 
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This is a tznde or occupation wkieh is wdl wordi die attentiop 
of ffalff It is in tiie bands of a few who, to aij knowledge, are 




iV. R, To daa^ H, it dumUL be rt-warmei^ wkkk wiB give d 
Ike ^o». 

(5.) Bimk Sedmg Wax. 

Pveiiase beat Ua^ Rosin 3 poanda^Beea* Waxhalf apoond, and 
ineij powdered Ivory Black 1 pomd. M^ the vHiole togetiier 
over a 9&0W ftre, and ponr into alieks as aboie. 

If m amarter cf a pomad of Vemke JSerfeaime u addei^ U wdlU 

(6.) BAiAkidt. 

For marki]^ linen, witiioat preparation , equal to any nxtanl 
llie price of wiiicii, in trade, is twentj dollars per gross. Nitrate 
of SilTer, 1^ oanect dissolred in liquor AmmooijB Fortisine, 5} 
oQDce. OrchU, for eokyring, J onnee ; Gum Moeilage, 12 ooneea. 
Pat it ap in drachm bottles^ and then in boxes of one doien each. 
This wiU cost in the aggregate about $3. 

The consomptioo m this article is immense, and in nnirersal 
ieroaod. Usuallj sold at 25 cents the bottle : if sold wholesale at 
% redaction, the profit is great. The Drachm Bottles are to be had 
the best and cheapest in the potteries. 

(7.) Superior Liquid Bladang. 

Bqoal to any made. Use Irory black in fine powder, 28 poonda ; 
I'reacle, 8 poonds , Refined or J^roppings Sweet Oil, 1 pint ; Good 
Malt Vinegar one gallon ; stale bat good Beer, two gaUons: Oil of 
Vitriol, two oanoes ; soft water distilled, six gaUons. AGx Treacle 
and water well together ; and to powder add oil till well mixed ; 
then add porter and vinegar in pan ; stir well together one hour 
with stick, then fill for use. 

A ready sale of this excellent Prise Blacking, vrith Oilmen and 
Groeers, at $12.50 per gross. Profit $8. Consumption needs no 
Comment. 

Note. — Put the oil of Vitriol in the water and mix, and then 
add the whole together 

(8.) To make Wafers, 

Take 2 lbs. best fine flour, two ounces of iringlass, and hidf a 
gill of good yeast. Mix to a proper consistency with gum water, 
spread the batter on even tin or earther plates, and dry them in 
an oven, and cut to different uses. Use a smiJl quantity of Ver 
million in mixing for red, Indigo for blue, and Turmeric for yeUow 
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(9.) Fire-Proof and Water-Proof Paint ^ 

. Take a sofficient quantity of water for use; add as much potash 
as can be dissolved therein. When the water will dissolve no more 
potash, stir into the solution first, a quantity of fiour paste of the 
^o^si8tenoy of painter^s size ; second, a sufficiency of pure clay to 
render it of the consistency of cream. Apply vrith a painter^a 
brush. 

(10.) Water-Proof and Fire-Proof Cement, for roofs of Houset, 

Slack stone lime in a large tub or barrel with boiling water, 
covering the tub or barrel to keep in the steam. When thus slacked, 
pass 6 quarts through a fine sieve, it will then be m a state of fine 
flour. To this add 1 (juart rock salt and 1 gallon of water, fioil 
the mixture and skim it clean. To every 5 gallons of this skimmed 
mixture add 1 lb. of alum and | lb. of copperas ; by slow decrees 
add f lb. potash and 4 quarts fine sand or wood ash<^s sifted. Both 
of the above will admit of any coloring you please. 

It looks better than paint, and is as durable as slate. 

(11.) Sure Cure for Dysentery. 

Take new churned butter, before it is washed or salted ; clarify 
ever the fire and skim off all the milky particles; add | brandy to 
preserve it, and loaf sugar to sweeten ; let the patient (if an adult,) 
take two table-spoonfuls twice a day. The above is a sure cure, 
and it is sold at a great profit. 

(12.) To Soften Hard Water. 

A half 01. quick lime dipped lu 9 quarts of water, and the dear 
solution put into' a barrel or hard water ; the whole vriU be soft 
water as it settles. 

(13.) Hard Cement f(yr Seams. 

Take equal quantities of white lead and white sand, and as much 
cil as will make it into the oondstency of putty. Apply this to 
the seams in the roofs of houses, eto. It will, in a few weeks, be- 
come as hard as stone. 

(14.) Fire Ringings. 

Take 1 qt tar, 3 lbs. rosin ; melt them ; when somewhat cool 
add one gill spirits turpentine, and mix as much saw-dust, with a 
little charcoiu as can be Worked in ; spread out while hot on a 
board ; when cold break up in,small lumps, about the sise of hickory 
nuts. They vrill easilv ignite with a match and bum with a strong 
blaze long enough to bum any wood fit to bum. The above sells 
readily in all our large towns and cities at a great profit. 

(15.) Cure for Erysipelas, and all high inflammation qfihe skin. 

A simple poultice of cranberries pounded fine and applid m a 
raw state. 
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(16.) Cure for a Coiif^i. 

A strong decoction of the leaves of the pine, sweetened ¥rith heS 
sngar. Take a wine glass warm, on going to bed, and half an hom 
before eating, three times a day. The above is sold as a cotigh 
syrup, and is doing wonderful cures, and it is sold at a great prdt 
to the manufacturers. 

(17.) Rowland's Maccassar Oil. 

Sweet oil, 8 ozs., cantharides, 60 droos, oil of rose, 10 drops, oil 
of bergamot and oil of lemon, each 60 drops, alkanet sufficient to 
color it. The aN^ve receipt is worth $500 to any one who wishes 
to manufacture. 

(18.) Cure for Rattlesnake Bites, and other PotMnous creatures. 

Indigo, 4 dms., gum camphor, 8 dms.; alcohol, 8 ozs., mixed and 
kept in close bottles. Apply to the wound and the core is soon 
completed. 

(19.) Cough Syrup. 

Put 1 at. hoarhound to 1 qt. water, and boil it down to a pint ; 
add 2 or 3 sticks of liquorish and a table-spoonful of essence l^non. 
Take a table-spoonful of the Syrup three times a day, or as often 
as the cough may be troublesome. 

The above receipt has been sold for $100. Several firms an 
making much money by its manufacture. 

(20.) Cure for the Bite of a Mad hog. 

Take of the root of allacompane 1| oss., cut it fine, and boU it 
in a pt, new milk, down to 4 pt. Take this every other morning 
fasting, (eat no food untill 4 o'clock P. M.,) from 1 to 2 oss. at a 
time for two weeks. The above has cured many individoals. 

(21.) Cure for Chapped Hands, Lips, etc 

Take 1 lb. honey and 1 lb. salsoda, and 2 qts. water. Apply 
•when necessary. 

(22.) Dysentery and Bloody Fhac. 

Take 2 table-spoonfuls elixir salutis, 1 do. castor oil, 1 do. loaf 
sugar; add to this four table-spoonfuls boiling water: skim and 
drink hot The above is a dose for an adult ; for a child six to 
seven, half the quantity ; one jear old i the quantity. When this 
is manu&ctured for sale, the water is added when used. This 
receipt cost $10. 

(23.) Water-Proof far Leather. 

Take linseed oil 1 pint, yellow wax and white turpentine each 3 
oas., Burgundy pitch 1 oz., melt and color with lampblack. 

(24.) Best Shaving Soap ever Invented. 
Take ^ lbs. white bar soap, 1 qt. nun water, 1 gill beers gall 
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cmd 1 ffXi Apiiits turpentine ; out the soap thin and boil five min- 
utes; stir while boiling, and color with | os. yermillioii; scent 
with oil of rose or almonds. Fifty cents' worth of mateduds will 
make six dollars^ worth of soap. 

(25.) Wart mid Com Salve, 

Take the extract of Belladonna 4 drachms, per oxide of manga- 
nesCf 3 ois., potash 5 lbs.; pulverize the potash in an iron kettle, 
and let it stand in the open air 24 hours, then mix the whole 
together. 

Shave the cprn with a sharp knife, and then apply for ten min- 
utes the salve ; wash it off and soak it in sweet oil. This is the 
article sold about the country, and on the comers of the streets in 
our cities for 25 and 50 cents a drachm bottle. 

(26.) Writing iTik—BlacL 

Take 1 lb. logwood, 1 gallon soft water; boil slightly or simmer 
in an iron yessel one hour ; dissolve in a little hot water 24 grains 
bychromate of potash, 12 do. prussiate of potash and stir into the 
liquid while over the fire ; take it off and strain it through a fine 
cloth. This ink can be made for 5 cents per gallon, and it sells 
from $1 to $3. It is of a bright jet black, flows beautifully from 
the pen, and it is so indelible that oxalic acid will not remove it from 
paver. No other ink will stand the test of oxalic acid; hence its 
value for merchants, banks, etc. 

(27.) IndeUible ItiL 

One inch of the stick of the nitrate of silver dissolved in a little 
water, and stirred into each gallon of the above, makes a first-rate 
indeilible ink for cloth. 

(28.) Blue Ink. 

Take soft Prusdan blue and oxalic acid in ec^uaX parts, powder 
them finely, and then add soft water to bring it to a th^ paste. 
Let it stand for a few days, then add soft water to make the deedred 
shade of color, adding a little gum arabic to prevent its spreading. 

(29.) Best Red Ink. 

Take best carmine (nakarot) 2 grains, rain water 4 oz., water of 
ammonia 20 drops. This is a beautiful ruling ink for ledgers and 
bank purposes. Add a little gum arabic. 

(30.) Yellow Ink. 
A little alum added to saflSron makes a beautiful ydlow ink. 

(31.) Oil Paste Blacking. 

Take oil of yitriol 2 oia, tanner's oil 5 ozs., ivory black 1 lb., 
mdasaes 5 oss.; mix the oil and vitriol together, and let it stand a 
day, and then add the ivory blaok and molasses, and the whito of 
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fbift 111 tide is in great demand for flavoring pies, cakes, puddings, 
etc., j^i selLs readily at a good price both to families and at tho 
groov^rb. 

(39.) Shaving Soap. 

Take 2 lbs. of best white bar soap and 4 lb. good common bar 
RAnp cut them up fine, so that thej will dTssolve readily. Put the 
s<»ap into & copper kettle, with I quart of soft water — let it stand 
over the €rc, and when it is dissolved by boiling, add 1 pint alcohol, 

1 ^ill beef's ^all, ^ gill spirits turpentine ; boil all these together 
foi five minutes; stir while boiling; while it is cooling flavor it 
With oil of sasiMifras to suit, and color it with fine vermiUion. This 
soctp makes a rich lather, soflens the face, and can be made cheap. 

(40.) SJiaving Cream. 

1 ake 1 lb. soft soap in a jar and add to it one quart high proof 
cologne spirits, set the jar in a vessel of boiling water, -or water 
bath until the aoap is dissolved ; perfume with essential oil to suit. 

This is a good article for shaving, especially for those troubled 
with pimples on tho face ; it softens the skin and cures the humors. 

2 or three drops rubbed upon the face with the end of the finger 
is enough for shaving. Dip the end of the brush in hot water and 
brush the face briskly and it will raise a rich lather. 

(41.) Crockery Cement^ which is Transparent, 

Take 1 lb. white shellac, pulverized; 2 ozs. clean gum mastic; 
put these into a bottle, and then add 4 lb. pure sulphuric ether. 
Get it stand half an hour, and then add half a gallon 90 per cent, 
alcohol — shake occAsionaliy till it is dissolved. Heat the edges of 
the ardcle to be mended and apply the cement with a pencil brush ; 
hold the article ftrmly together till the cement cools. 

(42.) Freckle Lotion^or the cure of Freckles, Tan, or Sun-^mt fau 
and Itands, 

Take ^ lb. clear ox gall, i drm. each of camphor and burnt 
alum. 1 drm. borax, ^ oz. rook salt and rock candy. This should 
be mixed and shaken well several times a day for three weeks, until 
the gall becomes transparent ; then strain it very carefully through 
filtering paper, and apply it to the face during the day, warii it off 
at night. 

The article, if properly mad a, will not fail of its purpose. U 
nells very readily and commands a good price. 

(43.) Washing and Bleaching Liquid. 

Take j lb. onslacked lime, and pour upon it 6 qts. boiling water • 
stir it all up, and when it has stood lon^ enough to entireijr settle 
strain df toe clean water and diaeulve in this water, by Idling, 2 
ibe. lal ioda. 
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For waahing — to every pail full of water add for bcnling, ^ pint . 
of the liquid. The clothes must be put in soak the night befur^ 
washine. taking care to rub all the dirt spots with soap ; then boil 
them with the tiquid 35 minutes. They are then to be drawn and 
put into a tub, and clear boiling water poured over them ; then rub 
them out rinse them well and they are fit for drying. 

(44.) Beauliful and cheap Soap. 

Take 1 lb. common bar soap, out fine, and 1 lb. sal soda, to a 
pail full of water, boil a little, and you have good soap ; with it 
you can wash with half the labor. If you wisdi thicker soap, take 
2 lbs. soap and 2 lbs. sal soda to a pail full of water. 

(45.) Burning Fluid 

Take 4 qts. alcohol, and 1 qt spirits turpentine, mix well to 
£ether, and it is ready for use. 

(46.) Liquid Cement. 

Cat gum shellac in 70 per cent alcohol, put it in phials and it 
18 ready for use. Apply it to the edge of tlio broken dish with a 
feather, and hold it in a spirit lamp as long bf the cement will sim- 
liter, then join together evenly, and when cold the dish will break 
in another place first, and is as strong as new. 

(47.) Bed Bug Poison, 

Take 1 pint alcohol, 2 ois. sal ammonias, 1 pint spirits turpeu- 
lui<^ ^ OK^ corrosive, sublimate and 2 ozs. gum cfimiphor ; dissolve 
iW camphor in the alcohol, then pulverize the corrosive sublimate 
and «al amiiiiom»> and add to it, after which put in the spirits of 
twrpimtiiM and ahid^e well together. This sells readily at 20 cents 
|Mr\«. pluaL 

(48.) Cheap Outside PainL 

TfJt^ lwv> parts (in bulk) of water lime ground fine, one part 
(i«i Hilk) of while lead ground in oiL Mix them thoroughly, by 
aiMiimi: W biul«d finaeed oil, enough to prepare it to pass through 
a paittl ndlk afW which temper with oil till it can be applied with 
a t^MiaaMa paint brush. Make any color to suit. It will last three 
iiim^ a» KvAin; aa l«ad naint* and cost not one-fpurth as much. It 
a SvriuRivxa, 

(49.) Ice Cream. 

\>$X^ \4 f^w milk and oream, each 2 quarts, 2 lbs. sugar and 12 
MM ; 4vM^Yi» ih« *^^|:m' in the milk, beat the eggs to a froth, and 
«M H> 1^^ wh\4<^ ; »lrain. and bring to a scald, but be careful not 
%^ V^am U ; wh<mei cniKkl flavor with extract of vanilla or oil of lemon. 
I^l^ iW lii^ fV^Mtar in a deep tub, with broken ice and salt, whirl 
^lM(Mtv «a4 oo^aMcnally aorape down from the side what gathen 
<Mk tW liiMfiMHkttt aia ona quart of salt to every paU of toe. 
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(50.) driginal and only Genuine Silver Plating Fluid. — Galvai^igm 
Simplified. 

Dissolve 1 oz. of nitrate of silver in crystal, in 12 oss. of soft 
water. Then dissolve in the water 2 ozs. of cyannret of potash. 
Shake the whole together and let it stand till it becomes clear. 
Have ready some half oance vials, and fill them half full of Paris 
white, or noe whiting, and then fill up the bottles with the liquid, 
and it is ready for use. The whiting does not increase the coating 
power ; it only helps to clean the articles, and to save the silver 
liuid by half filling the bottles. The above ouantity of materials 
will cost about $1 61, so that the fluid will only cost about 3 cents 
a bottle. 

(51.) Matches. 

The ends of the tapers, or wood, should be very diy and then 
dipped in hot melted sulphur, and laid aside to dry. Then take 4 
parts of glue, dissolve ft, and when hot, add 1 part of phosphorus, 
and stir in a few spoonfuls of fine whiting to bring it to the proper 
thickness. 

This preparation should be kept hot by being suspended over a 
lamp while dipping the wood or tapers. Color the ends of the 
matches by addmg a little vermillion, lamp black or Prussian blue 
to the mass. Be careful not to ignite the compound while dipping. 

(52.) Barrett's Certain Preventive of the Potato Rot. 

Sow unleached ashes over the field once a week for six weecs, 
commencing soon after the second hoeing. Apply two or three 
bushels U) the acre, using care to dust the tops well It has never 
been known to fail, where faithfully tested. 

(53.) Cologne — A Superior Article. 

Take of 90 per cent, best alcohol 1 gall., add to it one ounce oil 
burgamot, one ounce oil of orange, two drachms oil of Cedrat, one 
drachm of oil of Nevoli, and one drachm oil Rosemary. Mix well 
and it is fit for use. 

(54.) Silver Solution, for Plating Copper, Brass, and German Silver^ 

1. Cut into small pieces a twenty-five cent piece, and nut it into 
an earthem vessel with half an ounce of nitric acid. 2. Put the 
vessel into warm water, uncovered, until it dissolve^ 3.. Add half 
a gill of water and 1 teaspoonful of fine salt, let settle. 4. Drain 
off and repeat adding water to the sediment until the acid taste is 
all out of the water. 5. Add finally about a pint of water to the 
sediment, and 4 scruples cyanide of potassa, and all is ready. 6. 
Put in bottom of solution a piece of zinc, about 2 inches long, 1 
wide and one-eighth in thickness. 7. After cleaning, immerse the 
iriicle to be pliOed in the^ solution about half a minute, letting it 
Kit OQ the line. 8. Wipe off with a dry eloth and ref«ftl enoe 
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Polisb with buckskin. Thickness of plate can be inoreaaea b^ 
rq>eating. 

(55.) Superior Washing Soap, 

Take 5 pounds bar soap, or 7 pounds good soft soap, 4 pounds 
sal S'xia, 2 ozs. borax, 1 oz. hartshorn ; to be dissolved m 22 quarts 
of water and boiled about fir(;een minutes. For hard soap add to 
the above half a pound of rosin. 

(56.) Superior Boot Blacking, 

To 4 ounces gum asphaltum add half a pint of turpentine, put 
over fire for fifteen minutes. 

(57.) Patent Burning Fluid — For Lamps, 

A superior article. To one gallon of 95 p|er cent, alcohol add 
one quart of camphene oil. Mix well, and if transparent it is fit 
for use. If not, add sufficient alcohol to brinp it to the natural 
color of the alcohol. It may hn colored to suit the fancy by add- 
ing a little tincture of golden seal, or any other coloring drug. 
Receipt cost $10. 

(58.) Superior Paint— For Brick Houses, 

To lime whitewash, add for a fkstener, sulphate of sine, and 
shade with any color you choose^ as yellow ochre, Venetian red, etc 
It outlasts oil paint. 

(59.) Piles— Perfectly Cured. 

Take Oour of sulphur 1 oz., rosin 3 ozs., pulverize and mix well 

together. (Color with carmine or cochineal, if you like.) Dose 

what will he on a five cent piece, night and morning, washing 
the parts freely in cold water once or twice a day. This is a rem- 
edy of great value. 

(60.) Inflammatory Rheumatism — A sure Rejnedy, 

Take an ounce of pulverized saltpetre and put it into a pint of 
sweet oil. Bathe the parts affected, and a sound cure will speedily 
be made. Tested. 

(61.) Certain Cure for Corns, 

One teaspoonful of tar, one of coarse browA sugar, and one of 
saltpetre. The whole to be warmed together. Spread it on kid 
leather the Size of the corns, and in two days they wiU be drawn oat. 

(62.) Small Pox^Certain Cure, 

Take one grain each of powdered Fox-glove, (Digitalis,^ and 
fttlphate of zinc. Rub togetner thoroughly in a mortar with 5 or 
6 orops of water ; this done, add 4 or 5 ounces of water, and 
sweeten with loaf eagar. Do9t-Uk table spconful to an adult 
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end one or two tc&spoonfuls for a child eyery two or three hours 
dBtil ^mptoms of disease vanish. 

(63.) Pxdmonic Wafers -^For Coughs^ Colds, etc 

Take Vhite sugar 7 lbs., tincture or syrup of Ipecac. 4 mb.: an- 
timoi ial wine 2 ozs.: morphine 10 grains, dissolved in a table 
spoonful of water, with 10 or 15 drops of sulphuric acid; tincture 
of blood root 1 ois.; syrup of Tolu 2 ozs. Add these to the sugar 
and mix the whole mass as confectioners do for lozenges, and cut 
into lozenges of the opjinary size. Use from 6 to 12 of these in 
24 hours. Equal to any in use. They sell at a great profit. 

(64.) To mend Iron Pots. 

Mix finely sifted Ijme with some white of an egg, till a thin 
idnd of paste is formed, then add some iron filings. Apply this to 
the fracture, and the vessel will be found nearly as sound as ever 

(65.) Ghiefor Cementing Paper, Silk end Leather. 

Take of isinglass and parchment size, each 1 08., sugar candy 
and gum tragacanth, each 2 drms.; add to them 1 oz. water, and 
boil the whole together till the mixture appears (when cold) of 
the consistency of glue : then pour it into any form you please. 
If this glue be wet with the tongue and rubbed on the edges of 
paper, silk or leather that are to be cemented, and they will, or 
Demg laid together, pressed lightly and suffered to dry, be as firmly 
-onit^ as other parts of the substance. It is fine to se»l letters. 

(66.) To Destroy Cockroaches, Rats and Mic^ 

Take a sixpenny loaf of bread, the staler the better;' rcdace it*to 
a crumb, then in a pot of water put two spoonfuls cayerule pepper, 
one do. pulveriszed annis seed, half a drachm of saltpetre, the 
same of white lead, and a wine glass of extract of hops. Now 
tl^ow in your crumbs of bread } digest for six hours in a moderate 
heat ; strain through a cloth ] add to the liquor thirty drops of the 
tincture of quassia, and let it stand until next day, and tht u bottle 
iV. Some lumps of sugar saturated with this liquor wi)\ be a 
speedy cure for cockroaches. Some pieces of bread saiuratet^ with 
it, will destroy all the rats and mice. The above is extensively 
*nanu&otured and sold at a great profit. 

(67.) Powder for Cleaning and Polishing Tin, Britannia and 
Brass Ware. 

Take ^ lb. ground pumiee atoiie and | lb. red chalk, mix then 
eyenly together. This is for tin, brass, etc. F6r silver and fin« 
ware, take j lb. red chalk and | lb. pumice stone — mix very evenly , 
.ase these articles dry with a piece of wash leather. It is uuo of 
Iho bMt oleoning powders ever invented, and ysry yulmbk 
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(68.) Cure for Salt Bhewn or Scurvy, 

Take of the poke^^eed, any time in summer, pocmd it, prea 
out the juice ; strain it into a pewter dish, set it in the bob tUi 
it becomes a salve — then put it into an earthem mug ; add to it 
fi-esh water and bees^ wax sufficient to make an ointment of com- 
mon consistency; simmer the whole over a fire till thoroughly 
mixed. When cold, rub the part effected. The patient will 
immediate experience its good effects, and the most obstinate 
cases will be cured in three or four nronths. Tested,^— The jmoe 
cf the ripe berries may be prepared in the same way. 

(69.) Hair Restoratwe, 

Take 1 drachSA lac sulphur, 1 drachm of sugar lead, 4 oas., Toee 
water : mix and shake the vial on using the mixture. Bathe Uie 
hair twice a day iov a week. This preparation does not dye the 
hair but restores its original color 

(70.) Cheap Hair Od. 

Take 1 gallon lard oil in a vessel ; tie up 1 oz. alkanet in a 
straining cloth and suspend it in the oil a few days until it comes 
to the right sLade of color then flavor it with 1 oz. essential (h1 
to suit. 

(71.) Bengal Lights, 

Take of nitrate of potassa, (saltpetre,) 8 parts, sublimed ml 
phur 4 parts, and antimony 1 part, and let them be well mixed io 
powder and beat firmly into a stout iron cup, and set on fire, and 
if a little camphor be added it is still more brilliant. Such lights 
are madp use of for communicating at ^ great distance by oea 
at night. 

(72.) Turkish Rouge. 

Take \ lb. best Brazil wood, fino, and of golden red color, infuse 
4 days »n 4 qt. best white wine vinegar ; then boll them toeether 
for half an hour ) strain through a linen cloth, and place the liaiiid 
agHin over the fire ; having in the meantime dissolved ^ lb. aliun 
in 1 pt. white wine vinegar, mix the two liquids and stir them 
well together. The scum which now arises should be earefnllj 
taken off, and gradually dried and powdered. 

(73.,) Iron Rust Cement. 

Take one hundred parts iron filings, pounded and sifted, add ona 
part sal ammonia. When it is appued give it sufficiency of water 
Io make it of a paste consistency. This cement is used for filling 
0|> oeams of iron. It will sell wherever such is needed. 

THE END. 
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